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Principal Sales Offices 








New York Chicago Baltimore San Francisco 





Packers’ Cans 





American 


Can 
Company 








Sales Office ror the State of New York 
Bowling Green Building 


New York City 








Sales Office for New Jersey, New England and Southern Division 


Boston and Hudson Streets 


Baltimore, Md. 


Quick Shipments Best Goods 














THE CANNER AND DRIED FRUIT PACKER. 





If you have any accumulation of 


Tin, Lead and Solder 


DROSSES 











Write us—we are buyers at all times 


Also of Scrap Copper and Brass, Etc. 


B. Lissberger & Co., .: New York. 
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A S MADE in the finest equipped 


plant in the world for the manu- 
facture of soldering flux and is 
used by the largest consumers 
in the world, including the entire system 
of the American Can Co.; The Norton 
‘Mfg. Co., Hamilton, Ont.; The Wheeling 
Can Co., Wheeling, W. Va.; Erie Preserv- 
ing Co., Buffalo, N. Y.; and all of the 
large can makers and packers in this coun- 
try, Canada and abroad. 


Manufactured by 
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‘ Marlou Chemical Company 


Jersey City, N. J.,. U.S.A. 


General Western Agents: JAMES M. WAIT & CO., 
42 River Street, Chicago, Ill. 


=e a]? @ 
CBV® DWF SWS VWOFVWES WOVE VWQNW7USVDBVOVWFSTVWSNSBVWSVBWV*ASVSB 


| 
| 
| 
| 
! 
| 
| 
| 





ee 


NICKLAUS’ 


Can Straightener 


me 





A very useful 
and effective 
machine in any 
canning factory. 
Its operation so 
simple that ‘t 
needs no expia- 
nation. Fof 


robb 
price and fester , 
‘ 
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particulars, ad- 
dress 
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COMMISSION 4° BROKERAGE HOUSES 








NICHOLLS & CO. 


Brokers « « » 


Chicago 


W. H. 








42 K.ver St. 


FISK- KYLE Co, 


ANNED GOODS 
BROKERS 


Betabdiished 
1892 


Currespondence Solicited 
42 River St., Chicago. 





J. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 
Pacific Coast 
Products 
42 River St., CHICACO 





Sam Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits 











42 RIVER ST., CHICAGO 


| EDWARD P. SILLS 


| Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments, 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - -CHICAGO 





GILBERT S. BACON 


CannedGoods 


PONDENCS SOLIOIT#O@™™™™ 
35 AND 37 RIVER STREET, CHICAGO 

















Luman R. WinGc & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


CHICAGO 


2-4 WABASH Ave. 





‘BAKER&SMORGAN 


Canned Goods Brokers 
ABERDEEN, # MARYLAND 


Our Specialties: Corn and Tomatoes 





LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
—- Brokers 


Note.—We cover all jobbing points tributary to 
these cities. No better equipped brokerage firm 
in the west. 

FORMERLY PRES. 


WILLIAM DUGDALE coccen acess: 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, Ind. 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


OFFICES 
Minneapolis 




















ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 


MEMPHIS, TENNESSEE 








Emerson @ Hall 
Canned Goods and Dried Fruit 


BROKERS 


521 So 13th St., Omaha, Neb. 


Griffith-Durney 
Company San Francisco 


Wholesaie 
Canned Goods Brokers 




















PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 

vators and Conveyors for handling green corn, 

husks, cote. cans, crates, baskets, boxes, slops,ete. © 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 


THE J. M. PAVER CO. 


EXCLUSIVE 


Canned Goods Brokers 
53 River Street, CHICAGO 


also 
Com. Club Bidg., INDIANAPOLIS, IND. 

















CANNER WANT-ADS 


FOR 


All wants of Packers and 
Processors 
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F. KESSELL & COMPANY 


CANNED GOODS : FRUIT PULPS 


CALIFORNIA PRODUCTS 
7 and 8 Railway Approach, London Bridge, London, (S. E.) England 


BANKERS 


London Joint Stock Bank, Ld. Correspondence Invited. 
Southwark Branch, London, England We are Open for First-class Agencies 























Treichlinger & Stern 
ADVANCES Beans, Salmon 
MADE Canned 
ON Goods 
apponvep | BROKERAGE and COMMISSION | ,&%¢s 
CONSIGN- California 


ores 813-815 SPRUCE STREET ethos 


ST. LOUIS :: MISSOURI 






































SAMUEL HARRIS & CoO. 


TOOLS AND SUPPLIES 


23 and 25 South Clinton Street 
500 page catalogue free. CHICAGO 

















WHERE QUALITY COUNTS 


Maryland Golor Printing Company 
Labels, Show Cards 


and General Color Printing 








Branch Offices in Principal Cities. BALTIMORE, MARYLAND 











Canton Box Company 


2515 Boston Avenue, Baltimore, Maryland 


CANNED GOODS BOXES 


Car Loads or Cargo Dove Tailed, Lock Corner 
Made up or in Shooks or Nailed 
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This Mlustrates the 
Most Perfect [achine for 


Heading Round Cans 





This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 


Seamers, Floaters, Testers, making a 

complete line of High-speed Fruit Can 

machines of unequaled design and con- 
struction. 








Diligent study ofthe Slitter prob- 


| lem has made it possible for the in- 


ventor of this machine to perfect it 


| in every particular and it stands far 
in advance of all Slitters hereto- 
fore offered. It is operated by a 
single be t, the Automatic feed, re- 
ceiving and dischargervils and cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 


Catalog Mailed on Application 


Utica Industrial Co. 


UTICA, N. Y. 


It is continuous in operation and almost 
noisele-s. The~e ma: hines are heading 130 
congvensed milk cans per minute, which is 
much less than their chpa:itv. The bot- 
toms are Tagger's tin, very difficult materi- 
ai to hundle in other heading machines. If 
bodies are of uniform size, no crimping is 
required. 














~~ Thy Leiger Automatic Tin Can Tester 





MANUFACTURED BY 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to gu into Tester and 
staygs when they commence to come down the run. It separates the bad cans 
tr he good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,0c0 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 























JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


JAS. G. GRIEM, Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sranps 
i PEAS AND CORN 








NEW HOLSTEIN WISCONSIN 
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 « FACTORIES IN- 
CINCINNATI,O. 
BROOKLYN,NY. 
MONTCLAIR, RJ. 
: OFFICES IN - 
| ALL LARGE CITIES 


About Labels. 








Designs Cost Money. 





Those for canned goods averaging from 
$12 to $15 each~— but no charge is made for 
them and they, therefore, remain the property 
of the House who submits them. Through a 
misconception of their value, it has sometimes 
happened that designs from one House have 
been turned over to another for execution. 
This is like stealing brains from one person 
to supply another. No first-class business man 
will be guilty of this low order of robbery. The 
designs from one House should not even be 
shown to another and, in fact, seldom are. 

After deciding upon the design, if the 
quantity of Labels wanted has not already been 
arranged, it should be done at once, and all 


details of the order should be agreed upon with 


The United States Printing Company 


Continued in next issue. 





THE CANNER AND DRIED FRUIT PACKER. 








‘coateD NAILS 








If erected with Pearson’s Coated Nails, canning factory buildings will 
“‘Last Longer and be Stronger.” ‘The coating protects the nails from rust 
and adds two hundred per cent to their holding powers. 

In laying floors the annoyance of loose boards can be saved by using 
our new “Leader Flooring Nails.” 

The package department in a canning factory is an important one, and 
in this department we can save you money,as coated nails are cheaper than 
common nails in price, and on account of their superior holding power your 
boxes will hold together in spite of careless handling in transportation, and 
you will have fewer claims for damages from this cause. 








J.C. Pearson Company 


BOSTON CHICAGO NEW YORK 
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JEFFREY sivrne MACHINES 


CANNING AND PACKING 
..FACTORIES.. 


Weare prepared to design and furnish COMPLETE 
OUTFITS for handling products from the field 
through the entire process of canning and packing 








Send for Copy of Catalogue No. 72. 





ADDRESS 


THE JEFFREY MFG. CO. 


New York COLUMBUS, OHIO, U. S. A. Denver 





“@eConveyor for Baskets, etc. 
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Box Strapping’ 


Box Corner 
Fasteners 


ALL KINDS 





CARY MANUFACTURING CO. 


NEW YORE 


cARY S PATEW7 
ae Aor. 
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PAT. MARCH 12 ano SEPT, 24,95. 
Cary’s SKELETON CLASP. 














| SOLDER 


We want you to associate with the idea of 


SOLDER the name EAGLE 


WE MAKE ALL SHAPES AND SIZES 


WIRE, SEGMENT, BAR, DROP 
AND CAPPING TRIANGLE 











WRITE US FOR PRICES 


EAGLE SMELTING AND REFINING WORKS 
NEW YORK 


738-740 East Fourteenth Street 




















C. H. HANSON 


Slot Machine Checks 
Pay Checks 


Brass Printing Plates 
Steel Dies — Stencils 
ee ee 44 South Clark Street --- (CHICAGO, ILL. 
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Heyden 
Sugar 








Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 





You have used it for the past 
six years; you can still use it 





rite to us for booklet quoting authorities 


A. KLIPSTEIN &6 COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 
Boston, Mass. - Providence, R. I. Agent for 
Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois 





NEW BUCKLIN 
PEA FILLER AND BRINER 


1905 MODEL 





MANUFACTURED BY 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 








MAKE YOUR OWN CANS 


The New Seam 


SANITARY CAN 








Round, Square or Irregular 
Shapes. For food products of 
all kinds. This method is a re- 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable a acid fluxes 
dispensed with. No he&t required 
for sealing up. No stud holes re- 
quired. A perfect “Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
some and better than anything 
yet devised. We explain and teach 
you how to make them. 


——When writing for circulars, please state kind of goods packed.—— 


The Max Ams MachineCo. 


Originators aud Specialists 
in all kinds of machines for 
‘Sanitary Cans’’— round 
square, oval and irregular 
shapes. 4 # 2 # Patented 
im all countries of the globe 


372-374 Greenwich Street 
NEW YORK U.S, A. 





THE CHISHOLM-SCOTT Co. 


PEA HULLiING MACHINERY 





| Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 


Works: 
SUSPENSION. BRIDGE, | | 
—— Falls, | 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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MOORE@ McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 


























Sweet Corn 


3,000 ACRES 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah Crosby Strain. 
Early Crosby, Connecticut Strain. 


“| The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved ) 
Old Colony | The leading varieties 
Stowell’s XX Selected Evergreen } generally used by 
Zig Zag Evergreen the Canning Trade. 
Country Gentleman J 


§{ All House-Dried, guaranteed not less than 85 per cent germinating 
vitality, the standard adopted by the U.S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘ Tip” and large ‘‘ Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in specific 
gravity, consequently lacking in vitality and energy. 

Every kernel is picked over by hand labor, so that the seed we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before buying elsewhere. 


WESTERN SEED & IRRIGATION 
gee 
FREMONT, NEB. 


FRANK T. EMERSON, Gen. Mngr 





WHOLESALE SEED GROWERS / 
of Seed Corn, Pumpkin ( 
and Squash for the Canning 
Trade; and Cucumber Seed, 
all varieties, for Pickle Manufacturers 











Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 


ep 


rf 
Sseeeewces 


1000 to 1500 per hour to the | 


Line, according to size of bean, 
can or stud hole. 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.’’ 

Etyria CAn’g Co., 
Elyria, Ohio 


‘‘The machine is a very 
satisfactory one, clean. neat, 
and uniform in filling.’’ 

DICKINSON & CoO., 
Eureka, Ill. 


Special filling machines for all purposes, handling light | 


and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 


New England Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
& C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. & 





THE 
M. G. MADSON 
SEED CO. 


Seed Growers »«» Merchants 
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Specialty 
of Growing 
PEAS for 
the Canning 
Trade dda 


CORN 


TOMATO 
PLANTS 





Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and .+ll ex- 
tract the pulp from tomato skins, leaving the pulr entirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 lbs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 

















CONVEYOR APPARATUS 


Conn || Covve 


FLOOR LINE 


SCALE &WAGON DUMP HUSKING SHED 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
looking for. 4 This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 
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USE A LEISTER LABELER 


Py as as a eae 
Dollars i in Your Pocket 


BECAUSE, 


1st. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 











A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL! 
‘.lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. 


NO PREVIOUS EXPERIENCE 1S REQUIRED to operate the Labeler. It Your loss by inferior labeling of this year’s 
can be operated by following the directions that come with it. pack may mean more than the COST OF SEV- 
FOR ry the Canning Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 
United States. 








Write us for further informet on 


THE ATLANTIC MACHINE WORKS, Main office and Factory Westminster, Md., U.S.A. 


———— BRANCH OF FICE ——"—"—"———— PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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AMERICAN 
—=CAN= 
COMPANY 


DEPARTMENT 


Packers’ Cans 


CENTRAL DISTRICT: Ohio to Utah Inclusive 














The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manufacture of cans are practically un- 
limited. The thorough organization of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 




















Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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THE CANNER’ 
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PUBLISHED EVERY THURSDAY BY 


JHE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ........ssseccesceeees 
All Foreign, one year 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft. Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known cn application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of in*crest to the trade is solicited 
Items of news, both personal and general are always interesting. and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will he made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Of ccurse you’re going to the Columbus conven- 
tion ? 
nner 
In the last month or so the gallon apple market has 
done some real rocketing. 
zn RR 
Food adulteration and conservation are terms which 
are often confounded. 
RnR 
An improvement in canned goods values 


cause a shortening of many long faces. 
nnrne 


would 


The efforts of Puget Sound salmon packers to have 
the Washington state legislature pass an act pro- 
hibiting the’ canning of salmon during the year 1906 


are likely to interest packers of tomatoes or corn who 
happen to hold a large surplus. 
Rn ne 
\ commissary officer from the Philippines is in Chi- 
cago to secure the adoption by the packing companies 
of some new process to make canned meats heat-proof. 
He complains that the tropic heat of the Philippines 
causes a sweating of the cans, which almost spoils 
the contents. Here is an opportunity for a processor 
to grasp both fame and fortune. 
nRre 


The interest in the national pure food bill pending 
in Congress extends to manufacturers of food prod- 
ucts of all kinds. Recently members of the Senate 
have been deluged with letters concerning the bill, and 
reports say that indorsements of the measure have of 
late considerably exceeded the number of protests 
against its passage. 

nme 

Why should any one fear a nine to ten million case 
production of tomatoes? If there was a total output 
of ten and a half million cases in 1903 and nine and 
a half millions in 1902, with but about a million cases 
carried over into the 1904 pack, the annual consump- 
tive requirements of the country must be somewhat 
around nine to ten million cases. We do not consider 
a pack of that size (and the last pack was less than 
that) legitimate cause for marked weakness. 

nme 

The steady improvement in business conditions 
throughout the country is uninterrupted, save that 
severe weather at home and complications abroad 
tended slightly to check activity, but most industrial 
lines continued busy, testifying to confidence _ that 
trade interruption will be brief. In the west the busi- 
ness situation is thoroughly sound, but in the south the 
decline in cotton has had a bad effect and country mer- 
chants in the southern states have large stocks, which 
are moving slowly. As regards the condition of trade 
in the territory tributary to the Chicago market, the 
weekly trade review of Dun’s Mercantile Agency says, 
in part: “Bank exchanges, although of smaller aggre- 
gate than those during the preceding weeks, present 
the same comparative gain recorded this month. An- 
other gratifying feature is found in the commercial 
mortality, the number of failures and total liabilities 
being under those of a year ago, and the lowest with 
one exception within the last quarter. These factors 
encourage confidence in the business outlook. Manu- 
facturing has made steady progress in the output and 
new demands in leading branches provide much work 
for future completion. Distributors of general mer- 
chandise report the markets well attended by early 
buyers. Mercantile collections in the middle west oc- 
casion little adverse comment. 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Pres. 
A. W. NORTON, Vics Przs’r. 
EK. P. ASSMANN, Secy & Treas. 
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To the Canning Trade: 


We beg to announce that we are now entering orders for 
this season’s requirements of Packers’ Cans and Solder Hemmed 
Caps, and that we respectfully solicit a share of your business. 

We will furnish a strictly high-grade package. Our ship- 


ping facilities are unsurpassed. You can rely upon all communica- 


tions receiving prompt and careful attention. Please address either 


Chicago, IIl., or Syracuse, N. Y., whichever is nearer to your 
location. 
Awaiting your commands, we are, 
Yours very truly, 
CONTINENTAL CAN CO., 


T. G. Cranwell. Pres’t. 
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Last Call for the Convention. 


HIS is the last opportunity THE CANNER will 

have of urging its readers to attend the joimt 

annual convention of the canning associations 

and machinery and brokerage interests at Co- 
lumbus, O., next week, commencing February 7th. 
We cannot too strongly impress upon all the impor- 
tance of these annual gatherings, which are educa- 
tional to an extraordinary degree and one of the chief 
factors in the development of the canning industry and 
of the canners individually. 

The program for next week's convention possesses 
features which give it unusual interest. The addresses 
to be delivered by Mr. Haman of Baltimore on ‘* Pack- 
ers’ Contracts” and on “Advantageous National Leg- 
islation” will be far more than merely instructive, 
while Prof. Ladd’s address on “Pure Food Laws in 
Relation to Canned Goods” will undoubtedly be ex- 
ceptionally interesting. The noted North Dakota com- 
missioner will discuss food legislation and the en- 
forcement of food laws from an official standpoint. 

The lecture by Professor E. W. Duckwall, M. S. 
bacteriologist, Director Sprague Canners’ Laboratory 
at Aspinwall, Pa., on his work in the laboratory and 
the tinplate and preservative questions, is very likely 
to be the chief feature of the convention. Prof. Duck- 
wall’s work and reports on his investigations of prob- 
lems in canning and preserving of fruits, vegetables, 
fish, ete., have won for him an international reputa- 
tion. It is not too much to say that Prof. Duckwall, 
who is a practical canner and preserver as well as an 
eminent scientist, is the world’s leading authority on 
hacteriology in its relation to the conservation of food 
products, hence we are warranted in expressing the 


belief that his lecture will be the magnet which alone 
will add considerably to the attendance. 

Those going to Columbus are again reminded that 
the railroads have granted a reduced rate of a fare 
and a third for the round trip on the certificate plan. 
Full fare must be paid going, the purchaser of a ticket 
taking a certificate receipt from the agent. This. when 
signed by the railroads’ joint agent at Columbus, will 
entitle the holder to purchase a return trip ticket at 
one-third the regular fare. We will also repeat that 
the leading hotels of Columbus have made a rate for 
the convention of $2.00 and $2.50 per day on the 
American plan. With a program so rich in attrac- 
tions and with reduced railroad and hotel rates, the 
attendance of packers from all parts of the United 
States, including Canada, will undoubtedly be large, 
and it will be materially added to by brokers from all 
the leading cities of the country, who will be present to 
attend the annual meeting of the National Dried Fruit 
and (anned Goods Brokers’ association, which will de- 
liberate on some important questions, among them be- 
ing the propositions to establish a permanent board of 
arbitration and to revise the present contract form for 
sales of futures. 

\nother feature of the Columbus meeting will be 
the extensive exhibition in machinery hall. All the 
very latest improvements in canning machinery and 
mechanical appliances of every description will be ex- 
hibited, and the display will be made in such a man- 
ner as to make it of the greatest possible benefit to the 
canners. 

THe CANNER urges all its readers to attend. Your 
presence there will be a sign of vour progressiveness. 


Artificially Greened Peas. 


CHEMIST WILEY of the 
States Department of Agriculture says in a 
recently issued circular in regard to labeling 
canned goods: “The use of sulphate of copper 

as a coloring matter in certain green vegetables has 


High United 


hecome quite prevalent. Sulphate of copper is a sub- 
stance which in itself acts as a quick emetic and irri- 
tant, and therefore its presence in food products must 
he looked upon as undesirable. 

“It is claimed by some manufacturers, chemists, 
hygienists that copper sulphates, when added to green 
vegetables forms compounds which are harmless to 
heajth.” 

\merican canned goods packers are, of course, in- 


terested in Dr. Wiley’s rulings and views concerning 
the use of sulphate of copper in peas and beans, hut 
not to the extent that foreign packers of these articles 
and importers are interested. Our packers do not 
practice greening, hence are not as vitally interested 
as our European friends who do. Neither are our 
packers opposed to the enforcement of a rule prohibit- 
ing the use of sulphate of copper in canned vegetables, 
a probable effect of which would be to reduce the im- 
portations of French peas into the United States; in a 
measure, perhaps proportionately, increasing consump- 
tion of the equally good domestic product. 

The ruling referred to becomes effective to-day, 
February 2d. 


The Next Tomato Pack. 


EXT season’s probable tomato acreage is a 
question more or less discussed at the present 
time. The belief that it will show a shrinkage 

seems to be generally held, based, of course, 

on the fact that packers are very much discouraged by 

the present condition of the market. Prices have been 

low for such a length of time that a great many pack- 

ers of tomatoes have resolved to either let them se- 
verely alone or at least curtail their acreage. 

Indications at this time are that preparations for the 

1905 pack will be made on a smaller scale than last 

spring. The fact that there’s no money in tomatoes at 


prevailing prices has scared a good many, and it may 
be regarded as a certainty that unless values advance 
considerably between now and around July first, the 
next pack will be smaller than the last one. 

THE CANNER doesn’t think there’s any necessity for 
reducing the output of tomatoes. The 1904 pack was 
not, in our opinion, excessive. We do not believe that 
it was larger than the annual consumptive require- 
ments of the country’s present population, but we do 
believe that the average quality of the pack should be 
improved. In our judgment more good would result 
from improving the quality of the pack than from 
reducing the output. 
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The unusually severe snow and wind storms which 
swept over a great section of the country were in con- 
siderable measure responsible for diminished transac- 
tions in canned goods during the week reviewed. Chi- 
cago and the middle western states escaped the bliz- 
zard, but the eastern and southeastern sections of the 
United States felt the storm’s fury to such an extent 
that advices from various points describe the situation 
as almost unprecedented. In New York city, whose 
daily distribution of canned goods under ordinary cir- 
cumstances is very heavy, business was brought vir- 
tually to a standstill, while in the Atlantic coast cities 
for hundreds of miles south of New York serious 
hindrance to traffic and the daily routine of commerce 
was exverienced. The state of Maryland caught the 
storm so that at many centers of canned goods packing 
and shipping business was practically suspended. Har- 
ford county, Md. experienced the worst blizzard in 
vears. In Kent county business interests suffered, and 
reports from such points as Cambridge, Chesterton, 
Frederick, and Easton tell of weather conditions of 
exceptional severity. Such weather, as a close observer 
at Baltimore writes us, “Ought to help the canned 
goods market; it certainly will help oysters.” 

Dispatches state that the cold wave extended over 
and dic a great deal of damage in the trucking sec- 
tions of the southern states, where most of the early 
spring vegetables to supply consumers in northern 
cities are grown. While not wholly uniform, the ad- 
vices regarding the injury to early vegetables do not 
conflict on essential points. They clearly show at any 
rate that shipments to the north will be delayed and 
the products of the southern trucking sections arrive 
considerably later this spring than the average, which 
will have the effect of increasing the consumption of 
canned vegetables, especially tomatoes, as this item is 
one of the earliest shipped from the south which at all 
competes with canned goods. 

As showing the low temperatures recorded, reports 
state that the thermometer registered at one time fif- 
teen degrees at Gainsville, twenty degrees at Lakeland, 
eighteen at Palatka, eighteen at Titusville and twentv- 
two at Arcadia, which is sufficiently below the freez- 
ing point to kill or at least give a serious setback to 
nearly all kinds of tender young vegetables. The freeze 
will favorably affect canned goods consumption and 


therefore may, at least in the case of tomatoes, be the 
means of bringing the long-looked for improvement in 
the tomato market to a realization. A pretty important 
factor in the consumption of vegetables is more than 
likely to be turned to the canned article, unless the 
reports of the damage done to early truck in the south- 
ern states turn out to have been exaggerated, which 
doesn’t seem in the least probable. 

The feeling among tomato packers east even now is 
somewhat steadier, although it doesn’t appear to be a 
result of the freezing weather recently experienced by 
truckers in southern latitudes. Apparently it is caused 
by a better realization of the situation on buyer’s part 
and by the knowledge that an immense quantity of 
goods is going to be required to fill the wants of the 
wholesale and retail trade during the next several 
months, and in more or less degree by the belief which 
many hold that existing supplies aren’t excessive or 
beyond the consumptive requirements of the country 
with its eighty odd millions of prosperous people. It 
is also apparent that the number of factories operating 
on this vegetable during the coming canning season 
will be smaller than last vear. The packers are dis- 
couraged and dissatisfied with values current and a 
good many will keep closed shop in 1905. This state- 
ment is particularly applicable to the east, though there 
are some in the western states also who will not pack 
tomatoes this vear. And in the east, owing to the un- 
profitableness of tomatoes at prevailing prices, there 
are packers whose finances are in such condition that 
they will probably be unable to open their factories 
wether they wish to or not. 

Gallon tomatoes have become scarce in all packing 
sections of the country. The production of gallons dur- 
ing the last canning season was much below the aver- 
age of recent years, and the market to-day finds itself 
lightly supplied, the consequence being a tendency of 
values to advance. There has also of late been notice- 
able increased firmness and more interest shown by 
huvers in No, 2 tomatoes, which likewise were a small- 
er than normal pack. 

The reluctance of buyers to contract for futures con- 
tinues a feature of the canned goods situation. They 
are as a class much more wary and cautious than for a 
long time, hence packers’ bookings of 1905 goods, in 
such lines as opening quotations have been made en, 
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compare poorly with contracts entered into up to this 


date in 1904. Asparagus is perhaps the sole exception, 
as buvers have been anxious to contract for this item, 
which increases in popularity every year, and, as pre- 
viously stated, the California asparagus canners could 
have booked orders amounting to double their expected 
pack. But on such goods as corn and peas future sales 
have fallen behind last year, especially on corn. Ruling 
values of spot corn and tomatoes, very low on every- 
thing below full standard quality, militate against the 
sale ( 
year, when contracting for forward delivery should 
be proceeding quite actively. 

\ report that California packers are selling corn and 
tomatoes direct to the retail trade on the Pacific coast 
is worthy of notice by canners in the eastern states. 
The purpose of the coast canners in jumping the job- 
bers is stated to be due to the wish on their part to 
preserve their factory brands, threatened by a growing 
tendency of wholesalers to discourage the sale of pack- 
ers’ labeis. It is further reported that California can- 
ners contemplate adopting the same course with fruiis. 


Tomatoes— 


Some business is passing here in No. 3 tomatoes, but 
the movement is not large and despite improvement in 
Baltimore, transactions are not consummated locally on 
an improved basis of values. There have in fact been 
sales of standard 2 - Chicago this week at 65c, quo- 
tations being 65 @067 Yee per doz., delivered, according 
to views of holders. The feeling is better in eastern 
than in the local market. Gallon tomatoes are firm 
here at $2.15 per doz. There are no efforts being made 
canning interests to contract futures in 
Chicago. At the prevailing price of spots buyers 
would not listen to talk regarding 1905 packing. Re- 
ports from New York note improvement in the tomato 
situation. Some doubt is expressed as to whether the 
betterment is of a permanent character or not, but re- 
ports from several sources refer to the absence of so 
many of the very cheap offerings in so much evidence 
until recently. Baltimore advices from reliable sources 
also mention that the very cheap lots are disappearing. 
In that market seconds are now being held at close to 
the price asked for full standard 3s, while usually there 
is 5c per doz. difference. The same advices further 
note that no seconds are obtainable now at less than 
6oc, and that No. 2 tomatoes have become comparative- 
ly scarce in that section. They are reported in very 


by western 


yf futures with the freedom usual at this time of 


good demand at 45c, with none obtainable below 47 V2, 
excepting where railroad freight charges are excessive. 
Corn— 

Transactions in spot corn in the aggregate during 
the week reviewed seem to have exceeded the business 
done in the previous week, but even then wasn’t large. 
The market continues depressed. Goods have sold 
here at some very low prices since our last report, in a 
few instances down to 50c per doz., for off-grade corn 
is pushing at small figures, even taking into considera- 
tien the quality of the goods. Standard western corn 
(not of I!linois origin so far as we have learned) has 
moved this week at prices ranging from 60@65c per 
doz., delivered. Business in 1905 packing continues 
very slow, with no difference in prices either onto a 
higher or lower basis, made by the packers. New 
York advices note a steady market for spot corn. State 
futures are reported offering there at 75c to 80c per 
doz. for standards, 62%c to 65c per doz. for western 
corn, f. o. b. factory. Maine packers haven't as yet 
made announcement of the prices which they will ask 
for their 1905 fancy and standard. Reliable private ad- 
vices from Baltimore say that there is rather more 
pressure to make sales of cheap quality corn. 

Sweet Potatoes— 

Sweet potatoes, which aren't packed in western can- 
neries, are in rather good request at the moment. Bal- 
timore also reports good demand, which is developing 
the fact that stocks in the hands of packers are very 
light. 

Peas— 

There has been possibly a slightly better demand for 
spot peas, but the increase isn’t material and prices 
show no improvement over those ruling a week ago. 
New York reports indicate more interest in cheap spot 
peas, with offerings of desirable quality below 65c¢ per 
doz. about cleaned up. Sales of 1905 packing up to 
date have been below the record of recent years, but at 
least One prominent western pea packing interest re- 
ports that buyers have increased their orders, in some 
instances very materially. An advice from New York 
says that prices on future western pack of peas can 
be shaded on firm offers. 

Fruits— 

California canned are firm, owing to the 
scantiness of supplies in packers’ hands rather than to 
present demand, which isn’t large, although increased 


QC i xls 





WETS Se, . 


a 


<< 


{D) ie CON 


ROCKFORD,.ILLINOIS 


OROUTL mM FR 1597 





20 THE CANNER AND DRIED FRUIT PACKER. 


buying 1s certain to come later, when difficulty will be 
experienced in filling orders, owing to the broken con- 
dition of stocks. The recent advances in sugar are ex- 
pected to affect the cost of packing heavy syruped fruits 
this year, unless, of course, the sugar market declines 
considerably between now and before the canning sea- 
son commences. [Baltimore pineapple packers are re- 
ported to be talking of naming opening quotations 15¢ 
per doz. higher than last year’s initial figures, and the 
assertion is made that the higher cost of sugar will add 
something like 1oc a dozen to the expense of putting 
up fruits in heavy syrup as compared with last year. 
Gallon and No. 3 pie peaches are in demand at firm 
prices. California lemon clings are scarce. 

Asparagus 

The trade are awaiting the announcement of prices 
on California asparagus with a considerable degree of 
interest, notwithstanding that the California pack is 
sold up to the estimated output, which will probably 
exceed the 1904 pack. Hickmott will not can any as- 
paragus until 1906, but other California packers of this 
vegetable, demand for which during the last several 
years has been greater than the ability of the packers 
to supply, are expected to put up more goods than they 
turned out last season. 

Apples— 

The market on gallon apples holds very firm, in fact 
it is firmer than it has been so far this year, with the 
majority of packers asking higher prices. Gallons are 
quoted in Chicago at $2.00 up. Standard 3s are scarce 
and firm at 65¢ per doz., delivered. Scarcity of gallons 
is reported from wherever they are packed, and the 
situation therefore is very firm. A report on the New 
York market says the prediction that gallons would ad- 
vance to $2.25 has been verified. We hear of no offer- 
ings in that quarter at less than $2.00, and then the 
goods are admittedly of ordinary quality. Prime New 
York state gallons are held at $2.10 and up, delivered. 
Pumpkin— 

No. 3 pumpkin, spot Chicago, is quoted generally at 
6oc per doz., with some reported offering at a lower 
figure. 

Lobster and Sardines 
firmly held on account of the 
however, no active buying and 
values are not higher than a week ago. Domestic 
quarter-oil sardines are easy. The f. o. b. Eastport 
quotation is $2.60@2.65 per case on keyless cans, $3.10 
on key opening cans, $1.90@2.00 on %4 mustards. An 
advice from the east states that the report that the 


lobster is very 


scarcity. There is, 


Sea Coast Canning Co. had bought a hundred thousand 
cases of domestic sardines has been officially denied. 
Salmon— 

Orders for igo5 pack of sockeye salmon are being 
booked by Pacific coast interests subject to buyers’ ap- 
proval of opening prices, and it is reported that book- 
ing of business on this basis have been fairly liberal. 
Reports from the coast state that speculative prices 
have been opened on red Alaska talls as well as on 
sockeye talls, but so far as we can learn no special in- 
terest has been attracted. It is stated that a price of 
g5c per dozen, i. o. b. coast, was made on future red 
Alaska talls. The Chicago spot market is firm, but 
without special feature, and about seasonable volume 
Prices are not quotably changed from the 
Pink salmon is firm. 


of business. 
figures ruling last week. 
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Business in the Chicago market is not particularly 
active, though the general tone of dried fruits is firm. 
Some unsteadiness in spot California seeded raisins is 
reported, but as regards the general condition so far as 
supply and prices are concerned the situation on the 
Pacific coast is a healthy one and opinion is that ell 
carry-over stock suitable for shipping will have been 
moved by the time new raisins begin to come 1n. 
I-ancy seeded are firm and likely to advance in the not 
distant future. The statistical position of California 
raisins is strong as compared with this date last year. 
Prunes— 

lorties prunes are stronger, as supplies both here 
and on the coast are in small compass. An estimate of 
the quantity of prunes in the Santa Clara Valley places 
the amount between 15,000,000 and 18,000,000 Ibs., 
with possibly 4,000,000 lbs. elsewhere in that state, 
which will give a supply of between 600 and 700 car- 
loads of fifteen tons each still on the coast, about 50 
per cent of what was held there at the end of January, 
1QO4. 

Peaches— 

Buvers are interested in peaches owing to the scar- 
city, but high prices and the smallness of stocks re- 
stricts movement in this fruit, which is in very firm po- 
sition, as stocks on the coast and in all other quarters 
are extremely light. As stated last week, there are no 
local offerings of low grade peaches. Extra choice 
are quoted here at 10'4@10%c per pound. 
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Apricots 

Market on apricots is very firm. The supply in first 
hands in California is very small and secondhand hold- 
ings are very limited. Values here are around 10@ 

ol4c per lb. for choice quality, 9%c for standard 
erade. 
Apples— 

Business on evaporated apples has been rather quiet 
locally during the past week, with no quotable change 
in last reported values. Fancy evaporated apples are 
quoted at 7@7%4c per pound, choice at 534@6e and 
prime at 544@5c per pound. Apple waste continues 
at about goc@$1.00 per 100 lbs. ; apple chops, $1.50@ 
1.75 per 100 lbs. New York advices note a somewhat 
easier tone on prime evaporated, quoting 5c. 
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Cans— 

The can situation is unchanged in this section, with 
previously quoted prices of the American Can company 
ruling still. They are as follows: No. 1s, $10.00; No. 
2s, $13.00; No. 2%s, $16.50; No. 38, $17.00; gallons, 
$42.50, f. 0. b. makers’ factory. 


Pig Tin-- 
The scarcity of spot tin has lasted during the week, 
the result being a pretty stiff advance. . Futures also 
have been affected in the same way by a fairly heavy 
demand from consumers. This, however, is to a large 
extent only local, as the foreign market is not at all 
strong, though it may be temporarily affected by the 
conditions existing here. Prices are as follows for 
delivery f. o. b. New York: 
Spot. 
$30.121% 


arch 
29.20 
2 


9.30 


Feb. 
$29.45 


20.55 


M 
$ 


5-ton lots 
1-ton lots 
Tin Plate— 
Nothing of importance has occurred in the market 
during the past week. Buyers show no interest in de- 
liveries for the first and second quarters, evidently feel- 
ing that, with the present uncertainty as to the canned 
goods market, they have purchased all they care to. 
Prices remain unchanged, as follows, f. o. b. mill: 
BESSEMER STEEL COKES. 
14x20 (107 Ibs.) 
14x20 (100 lbs.) 


14x20 ( 95 lbs.) 
14x20 ( 90 lbs.) . 
Usual differentials for odd sizes, etc. 
NEW CANADIAN TINPLATE CO. 

A company has been incorporated in Canada, under 
the style of the Canada Tinplate Company, for the pur- 
pose of manufacturing tinplates within the Dominion. 
It is, of course, expected that the Canadian Govern- 
ment will place such tariff upon tinplates as will afford 
very substantial encouragement for the development of 
the home trade against goods of Welsh and American 
manufacturers.—The [ronmonger. 





The Sprague Canners’ Laboratory. 


In the columns of this paper exclusively, the first 
week in every month, are printed full reports of al) 
research work and ‘experiments conducted in the 
Sprague Canners’ Laboratory, located at Aspinwall, 
Pa., and under the management of Edward W. Duck- 
wall, bacteriologist, whose researches into the causes 
of spoilage and fermentation have gained for him an 
international reputation. These reports are eminently 
practical, and are of undoubted value and great im- 
portance to all interested in the canning business. 

The Sprague Canners’ Laboratory has been estab- 
lished and is operated by the Sprague Canning Ma- 
chinery Co., especially for the use of packers of canned 
goods, and no charge is made for services along the 
line of bacteriological investigation rendered to can- 
ners and preservers, while all communications ad- 
dressed to the director of the Laboratory will receive 
prompt and careful attention. Those engaged in the 
canning and kindred industries are invited to submit 
to the Laboratory any matter on which they think it 
may be uble to assist them, as an earnest effort wil! be 
made by. Mr. Duckwall to'solve all problems: in can- 
ning and preserving which may be laid before him. 

The Laboratory reserves the right to publish all 
commuuications and results of researches bearing on 
subjects investigated, but in every case the name of 
the party, firm or company submitting same will be 
considered confidential and treated accordingly. 

Address all communications to the Sprague Canners’ 
Laboratory, Aspinwall, Pa. 
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MARYLAND. 


Advance in Baltimore Tomato Market, with Indications of Fur- 
ther Improvement; the Situation Discussed. Gallon 
Apples and Sweet Potatoes Scarce. Packers Taking 
Interest in Columbus Convention. 


Baltimore, Jan. 30, 1905 
Epitor CANNER: 

The tomato situation can be summed up this week in a 
very few words. The strong undercurrent to the market re- 
ferred io last week has developed into an actual advance. 
Phe indications are that prices will continue to move upward 
during the next few weeks, and it is by no means improbable 
that a 7oc market will be seen before April 1. The consump- 
tion of tomatoes was already very heavy before this extreme 
cold weather set in, and there is not the slightest doubt but 
vhat it will be increased enormously if this arctic weather 
continues. 

The jobbers seem to have suddenly realized that tomatoes 
were beitig sold below cost, and this section has been flooded 
with tomato offers during the last few days at prices that 
prevailed a week ago. Most of the offers have, however. 
been declined ~ I think it is safe to state that the market 
to-day is 65c f. o. b. for good standard No. 3 tomatoes. As 
the best consuming months of the year are still ahead of us, 
it would seem that holders of tomatoes are in a strong posi- 
tion, and if they will but ask a fair price for the goods and 
stick to it they will get it. ‘The increased demand that has 
come during the past week has been largely from eastern 
buyers and when the western buyers begin to come here for 
their supplies, as they undoubtedly will do towards the ap- 
proach of the time when lake and rail navigation opens, an 
added impetus will be given to.the market. 

It would be well, however, for tomato packers not to be 
carried away by this slight improvement in the market and 
therefore at once begin to increase their preparations for the 
coming season. It would be one of the easiest things in the 
world for packers to glut the market next season (providing 
there is a crop) so badly that there would be no recovery in- 
side of two or three years. One of the best things that pack- 
ers could do in the coming convention would be to compare 
notes and so arrange their plans that even with a good crop 
there would not be more than 8,000,000 or 9,000,000 cases of 
tomatoes packed in 1905. The country can absorb 9,000,000 
cases, if prices are not too high, and packers would do well to 
keep the pack within that limit. 

It has developed during the past week that there is a com- 
parative scarcity of No. 2 tomatoes. These goods had been 
selling freely up to a week or ten days ago at 45c for No. 2 
standards, f. o. b. country factory, but at the present time 
there are no more to be found at this figure. Some buyers 
were not satisfied to take in stocks at 45c, but wanted to get 
them lower, and consequently missed their opportunity to buy 
when the market was at its ebb. These men are anxious buy- 
ers now at 45c, but can’t find the goods below 47%c. t 
seems as though the demand for No. 2 tomatoes has in- 
creased very much during the last year or two, which doubt- 


less comes about from the fact that retail grocers want to be able 
to sell a 5c package of tomatoes and yet have both themselve S 
and the jobbers make a profit on the goods. There is every 
indication that No. 2 will be absolutely cleaned up before the 
new season’s goods come in. 

Summing up the tomato situation, this line is now in such 
condition that very interesting developments can be looked 
for during the next two months. The “bears” have had their 
day, and while it is not to be expected that there will be any 
great advance, yet if the holders of tomatoes will have pa- 
tience and stick to their quotations there is no doubt but what 
an advance of cat least 5c per dozen will take place within the 
near future. This of course would only be a very small ad- 
vance, but it would mean a great deal to those packers who 
have practically all their capital tied up in tomatoes. 

The sudden po se in the demand for apples has brought 
out the fact that stocks of both No. 3 and gallons are very 
light indeed This is particularly true of gallons and the 
market in Baltimore has advanced from $1.65 to $1.75, with 
the probability of going higher. A few No. 3 can still be 
bought at 55c, but the general asking price is 60c per dozen 
to-day. 

As indicated in recent letters, the stocks of sweet potatoes 
are being rapidly depleted and the market is advancing. 
Those packers who were willing to sell at 7oc f. 0. b. country 
factory have now advanced to 724%c. This Aad is good for 
an advance of 10c or more per dozen later on in the spring, 
as there will not be stock enough to go round. 

the spot corn market still shows a weakness. So called 
standard whole grain sugar corn can be bought as low as 
47'4c f. o. b. and Maine style at 52%c. The quality, however, 
obtainable at these figures is of course poor. 

A great deal of interest is being displayed on the part of 
the packers in this a as regards the coming convention 
and it is expected a large contingent will attend 

The questions of ‘quality generally and the proper labeling 
of seconds are also important points to consider. Then the 
agits ition for better coated tin plate should be kept up by the 
packers, for all of them know how difficult it is now‘to carry 
canned goods properly for more than one season, particularly 
some lines of fruit. TARTAR. 


Questions for the Columbus Canners’ Convention to Discuss. 
Packers Should Agree What Constitutes Standard Goods. 
Suggestions for Improvement in Contract Form. 


Federalsburg, Md., Jan. 30, 1905. 
Epitor CANNER: 

The convention at Columbus, combining as it does meet- 
ings of the packers’, brokers’ and wholesalers’ associations, 
offers great opportunities for settling many disputed ques- 
tions, and if the time can be devoted to the work much may 
be accomplished. A main question of interest to all con- 
cerned is that of quality of goods, and if it is possible to 
arrive at some mutual understanding as to what constitutes 
standard goods, and if they can be so defined that it will 
he easy for arbitrators to arrive at some decision, a great 
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step will have been made in the right direction. From the 
viewpoint of a tomato packer a standard should be such a 
can of tomatoes as can be packed in a poor tomato season 
with some certainty. ; 

A packer, making a contract for a certain number of cases 
of future tomatoes, should undertake nothing except what 
he has some certainty of carrying out, and it is a fact that 
many buyers have fallen into the habit of demanding as 
standards a grade of tomatoes which can be packed only in 
favorable seasons for the maturing of the tomato crop, un- 
less the packer uses color, against which the buyer, as a rule, 
protests strongly. This leaves the packer in the position 
that he must either lose the benefit of a change in the market 
when it turns in his favor, or else deceive the buyer by using 
color, and at least tacitly, denying that he has done so, a 
practice which is demoralizing to say the least, and which 
works disadvantageously against the packer who does not 
care, or dare, to resort to such a practice. 

The average buyer, naturally ignorant of the difficulties 
against which the packer struggles, has, unconscious of the 
fact, fixed upon a higher plane for his idea of a standard 
than it is possible for the packer to meet except under the 
most favoreble conditions. This naturaliy gives rise to much 
misunderstanding and hard feeling, and should of course be 
remedied if possible. 

The present contract is hardly as full as it should be, and 
many misunderstandings occur on account of that fact. Es- 
pecially is this true of shipping directions, which should be 
stated plainly. Almost every packer, or wholesaler, will 
readily call to mind cases where much trouble and extra 
expense has been caused by the shipment of the goods when 
ready directly to the buyer at his business address, when 
it was his intention to have had them forwarded to some 
other point, or to a warehouse, or via some other freight 
line, or delivery. Hence each contract should state how to 
ship and when, or specify, “Write for shipping instructions 


when ready to make deliveries.” 
H. B. MESSENGER. 


MAINE, 
Corn Packers Haven’t Agreed on Price for Future Fancy. 
Standard Corn Practically Cleaned Up. Acreage Increase, 
if Any, Will be Slight. Apples Hard to Find. 


Portland, Me., Jan. 28, 1905. 


Spot 


Eprtor CANNER: 

As no future price for Maine fancy corn has yet been 
agreed upon, there is little to say this week. The time for 
an agreement on this question has not yet been fixed, it may 
come in a week or so, it may not crystallize for two weeks, but 
it will come surely. The prophecy in the old-fashioned al- 
manac in regard to weather would apply here, to wit: “About 
this time look out for snow, rain, hail and a drouth.” I[ will 
venture a guess of about g5c f. o. b. Portland, for Maine 
fancy corn, but the conditions that will govern the prices of 
standard are not so strong. While there is but little Maine 
standard corn left and hardly two cars of spot fancy, the 
western deluge of cheap corn has a weakening tendency on 
this grade. I think that the price of standard will range 
from 80 to 82%c. 

Gallon apples are hard to find now for less than $2.00 f. 
o. b. here, while old stock brings from $1.50 to $1.75, as to 
quality. 


No future price has been made by the largest packers of 
lobsters, but it will be made very soon. 

There is one thing more in regard to the future Maine 
corn pack that I wish to state. I have seen many packers 
and they all claim that the increase of acreage, if any, will 
be very slight. 

I again repeat that the increase cannot take place under 
the present conditions. After several years of late experi- 
ence, farmers are reluctant about planting too much corn, 
and while each factory, year by year, has secured what 
acreage it could, hardly a chance for a new factory can be 
found in all the state. A successful plant requires exact 
conditions of soil, besides other considerations of importance. 
Nearly all these places are occupied. INDEX. 


NEW YORK. 


Storm Hinders Trade. Unusual Conditions Prevail as Regards 
to Futures. Little Interest Shown in Tomatoes. No 
Change in Corn Market; Poor Quality of Stock De- 
presses Values. 


New York, Jan. 30, 1905. 
Epitor CANNER: 

Probably few canned goods dealers will be sorry to see 
January depart. It has been a discouraging month, with 
prices see-sawing up and down on some of the leading va- 
rieties and with lack of interest in others. There are some 
who think conditions will be better in the month that is com- 
ing, while others expect very little improvement before 
March. Since Tuesday of last week the market has been 
snowed under and not yet are the streets clear for unim- 
peded traffic. For two days few of the offices were opened. 
The managers and the office employes could not get down 
to business. 

Conditions prevailing in this market, with special reference 
to futures are unusual for the season. Generally during Jan- 
ua1y there is a good sale of futures of various sorts, includ- 
ing peas, corn and tomatoes. This year there has been prac- 
tically nothing. The pea packers have sold out, it is true, but 
speaking in a general way their offerings are not large. But 
there has been little interest in tomatoes. Offerings at 65c 
delivered New York have depressed rather than stimulated 
the market. Buyers maintained that they couldn’t be full 
standard goods or they wouldn’t be offered so low. It is 
some gratification to know that the season of such offers 
has apparently passed. The cheapest thing during the week 
has been standards at 61%c f. o. b. Not many have been 
offered at that figure. The change is something, for it was 
only a few days ago that there was free offerings of stand- 
ards at €oc f. o. b. Nevertheless the market is not in good 
condition. If it was it would show some power of recovery. 
As it is there is no indication that prices will advance ma- 
terially quite yet, though there are numerous individuals who 
profess to see sometning of that sort in the recent stiffening 
which has been described. Spot business has been interfered 
with by the storm and has amounted to practically nothing. 
Spot prices are: Maryland 2s, 55 to 57%c; Maryland 3s, 65 
to 70c: Maryland gallons, $1.95 to $2.10; New Jersey 3s, 
75 to 80c; New Jersev gallons, $2.00 to $2.25. 

Substantially the same conditions prevail in corn that gov- 
ern the tomato market, excepting that prices do allow the 
packer a slight margin, while those which have prevailed 
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for tomatoes give the packer nothing. It is a fact, neverthe- 
less, that the corn market is more or less depressed under 
a weight of questionable stock which will have to move at 
very low prices if it moves at all. No futures sales are re- 
ported. Buyers do not dare take hold because they do not 
know what the carryover may be and are unable to make 
any satisfactory estimate of po ssible competition the coming 
Such depressing influences have virtually destroyed 
either spot or futures. Sales for imme- 
diate consumption or to fill broken stocks are about the only 
business that is reported from day to day. Until conditions 
change there will be little business of improvement. Mean- 
while Maine packers and their representatives resent the im- 
putation that they pack too much water in their corn and 
demand specific What will come of the con- 
troversy is not clear at the present time. Spot prices are: 
New York 2s, 80 to &85c; Maine 2s, $1.05 to $1.10; Maryland 
Maine style, 77% to Soc; western, 75 to Soc. 

Apparently the cheap peas, those which were reported to 
be of fair standard quality, and sold at 55 to 65c have been 
all taken. There are inquiries for such goods, now, but it 
is said that excepting occasional lots of 100 to 200 cases 
nothing is to be found. The market has reacted somewhat 
irom the weak conditions which prevailed when the cheap 
peas were pressing upon it and there is a better feeling. 
Actual transactions are not numerous, but there are moderate 
inquiries that indicate improved business. Spot prices are: 
Marrow 2s, 75 to 80c; early Junes 2s, 67% to 80c; sifted 
early Junes 2s, $1.05 to $1.20; extra sifted early Junes 2s, 
$1.35 to $1.50; petit pois, $2.00 to $2.10; seconds, 60 to 65c. 

There is an active demand developing for gallon pie 
peaches, but very little business is done because of the 
scarcity of supplies, both California and Southern. Sales of 
spot California pie peeled are reported in small lots at $4.25, 
while Southern spot are held at $2.75 for white and $3.00 
for yellow. Otherwise there has been no change in quota- 
tions. 

Predictions made early 
would reach $2.25 have been verified. 
be the ruling quotation for good state standards now. Some 
can be bought as low as $2.15, but apparently they are not 
always desirable No change is reported in Southern 
pack. Spot prices are: New York state gallons, $2.15 to 
$2.25; Maryland gallons, $1.00 to $2.00. 

Salmon is quiet, with little interest shown in any variety. 
Some discussion has been caused by the announcement that 
the packing of pink will be reduced the coming season, the 
number of canneries closed being fully one-half. There is 
a scarcity of all varieties excepting red Alaska, and holders 
are not anxious to dispose of that. While sales of no variety 
are large now, there is an impression that a little later better 
business will be done. Holdings are so small that a firm 
and possibly higher market is expected. Spot prices are: 
Columbia river 1-lb. talls, $1.70 to $1.75; flats, $1.85; halves, 
$1.12% to $1.25; Alaska red, 1-lb. talls, $1.15 to $1.23%; 
medium red talls, $1.07% to $.10; sockeye talls, $1.60 to 
$1.67'4; halves, $1.15 to $1.20; Alaska pink, 80 to 85c; Cohoes 
talls, $1.0714 to $1.10; flats, $1.15 to $1.17'4. 

Sardines continue quiet and dull with practically no in- 
terest manifested from any direction. Sales are small and 
few inquiries are received. Spot prices are: Domestié quar- 
ters in oil, $2.75 to $3.00; three-quarter mustards, $2.10 to 
$2.50; three-quarters spiced, $2.40 to $4.25. 
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NEW YORK DRIED FRUIT MARKET. 
Despite Scarcity of Peaches and Apricots, Buyers Show but Mod- 
erateInterest. Dull Though Firm Raisin Market. Prunes 
Unchanged. Evaporated Apples Firm. 


New York, Jan. 30, 1905. 
Epiror CANNER: 

Some brokers complain that trade in dried fruits isn’t up 
to the usual run of business at this season. A severe bliz- 
zard blocked traffic for three days during the week, as 
it impossible to get about to do anything and practically im- 
possible to get either aid or telegraphic communications fea 
anywhere. It will take two or three weeks for the effect 
of the tie-up to wear away. Meanwhile many dealers will 
undoubtedly find business extremely quiet. But the spring 
buying season is almost here. 

Peaches are not quite as strong as they were two or even 
one week ago. It is probable that some holders would sell 
at reduced prices if a firm offer was made. It is known 
that supplies are small and it is also known that jobbers 
are carrying light stocks, but neither one of these elements 
appear to influence buyers to any extent. Spot prices are: 
Choice, 9%c; extra choice, 1014 to 1034c; fancy, 11% to I2e. 

Apricots are no more plentiful than peaches, yet buyers 
show little inclination to take hold and the outlook is no bet- 
ter for immediate business. Holders might not shade quite 
as quickly as they would on peaches, but it is pretty gen- 
erally understood that a slight reduction would bring out 
some business. Spot prices are: Standard, 9% to 9%¢; 
choice, 10 to 10%c; extra choice, 11 to 12c; fancy, I2 to I5¢. 

A slight improvement has been reported during the week, 
with a tendency of prices to advance. The market is not 
overstocked at present and liberal sales for a short time 
would put it in much better position. Holders are more 
confident and would refuse some of the offers which they 
have accepted in the past. Spot prices are: Layers, choice, 
6 to 6%c; extra choice. 6% to 634c; fancy, 73%4 to 8%e; 
extra fancy, 9 to 10%c; bags, choice, 4% to 434c; fancy, 
5% to 5c. 

Not much change is noted in raisins. Buying is limited 
to actual requirements, or to fill broken stocks. Aside from 
this there is practically nothing being done. Nearly all hold- 
ers are firm in their views, however, and refuse to make con- 
cessions, excepting upon large lots. Spot prices are: Coast 
seeded new, I-lb. cartons, 6% to 6'%4c; choice coast seeded 
1-lb. cartons, 534 to 6c; fancy coast seeded old, 1-lb. cartons, 
534 to 6c; fancy eastern seeded, 1-lb. cartons, 534 to 6%c; 
12-0z. cartons, 434c. 

The situation in prunes remains unchanged from previous 
reports. Trade is at a standstill and quotations are really 
little more than nominal. The only feature of the market is 
the fact that holders wil! not sell pa at their own full 
prices. Spot prices are: 40-50s, 534 to 57¢c; 50-60s, 4% to 
5c; 60-70s, 4 to 4%c; 70-80s, 334 to 4c; &0-90s, 3 to 3%c; 
90-100s, 254 to 234c; 100-120s, 2 to 2'4c; Oregon, 30-40s, 
6% to 63%4c; 40-50s, 54% to 5¥%4c; 100-120s, 2 to 2%4c. 

Prime evaporated apples are held firmly at 5'%4c, with in- 
terior advices considerably stronger. Choice and fancy are 
jobbing fairly. Sun-dried continue somewhat dull. A fair 
interest is noted in chops. Cores and skins are attracting 
more attention and skins are firmer. Simall fruits are in 
limited supply and without new features. 
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CANNED GOODS NOTES 
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ILLINOIS. 


A report from Petersburg, Ill., says that stockholders of 
the old Salem Canning Co. met last week and elected O. Lenz 
and P. Stout to the board of directors. 





INDIANA. 


The annual meeting of the Fowlerton Canning Co. was 
held recently and officers and directors for the ensuing year 
elected as follows: President, Joseph A. Roberts; vice presi- 
dent, E. D. Fowler; secretary, 5% W. Himelick; treasurer, L. 
P. Siniaite, Directors, J. A. Roberts, John G. Leach, Luther 
Harrison, L. P. Simons, J. W. Himelick, E. D. Fowler and 
Charles Leach. 

* * * 

The following item is taken from the Tipton, Ind. Times: 
“The fact that the Johnson canning factory will not handle 
tomatoes this year will leave about 400 acres of ground that 
has heretofore been used for the growing of this product to 
seek other uses, probably that of peas and corn. The Snyder 
catsup factory will handle tomatoes this year the same as 
heretofore and there is a probability that this concern will 
increase its acreage and it is expected that the taking of con- 
tracts will soon begin.” 





MICHIGAN. 


board of directors of the Rockford 
Mich., recently petitioned the 
the petition setting forth that 
the company is insolvent, has no credit, and that the. factory 
has been idle for more than a year. We have not learned 
what disposition was made of the petition. 


A majority of the 
Canning Company, Rockford, 
circuit court for dissolution, 





WISCONSIN. 
According to a report, the Dodgeville Canning Conipany 
expended during the past year for farm products $3,828, for 
labor $3,368, and $700 for improvements. 





PENNSYLVANIA. 


rhe stockholders of the Finleyville, Pa., Canning Company 
met a few days since and selected the fol lowing directors: 
A. H. Anderson, N. H. Boyd, C. Fritchman, Thomas Hill, 
A. T. Linn, Thomas McMillen, T. J. McClelland, W. S. 
Miller, A. J. Thomas. 

* * * 

The directors of the Star Canning Company, 
ville, have elected these officers: President and manager, 
Joseph L. Smith; secretary and treasurer, to be supplied; 
processor, M. S. Hoffman; vice president, J. S. Parvin. 

* * * 


Shoemakers- 


The following have been elected officers of the Rheems, 
Pa., Canning Company for the ensuing year: E. Gish, presi- 
dent ; Nathan W. E shleman, vice nocaidane 


Amos F. Eby, 


secretary; Isaac Wealand, treasurer. The 
to increase its acreage next season. 


company proposes 





NEW YORK. 


The Gowanda, N. Y., Canning Co. is making contracts with 
farmers in that vicinity for produce for next season’s opera- 
tions. 

* 2 8 

In regard to the Springville Canning Company’s plans, it 
is reported that a larger acreage has been ccntracted for than 
the company had secured up to this time last year. 

* * * 


The Clinton Canning Company has commenced contracting 

for corn and pea acreage for next season. 
* x= * 

At the annual meeting of stockholders of the Freusburg 
Canning Company the board of directors elected the follow- 
ing officers: President, Elmer Vandewark; secretary, F. 
Whitney; treasurer, D. J. Hunt. 

* * * 
N; ¥., has 
William A. 


The Woerner Preserving Company, Syracuse, 
elected these officers: President and treasurer, 
Wynkoop; vice president, F. H. Elliott; secretary, A. T. 
Armstrong; superintendent, David C. Woerner; directors, 
A. T. Armstrong, W. A. Wynkoop, F. H. Elliott, George E. 
Scherer, David C. Weerner, Michael Kohles and Joseph 
Sharlotte. 





MISCELLANEOUS. 


The Joullian company of Biloxi, Miss., has purchased 
site at Borgnemouth for the establishment of an oyster can- 
nery with a capacity of 1,000 barrels a day. 

= ial - 

The Glasgow, Mo., Canning Company is contracting for 
tomato acreage for next year. F. A. Massie is president of 
the company and Henry Schnell secretary. 

“_* * 

A new concern called the Parkersburg (W. Va.) Preserv- 
ing and Pickling Company will be in operation at Parkers- 
burg the coming season. 

*“* * 

It is reported that the Wright Canning Company, Wilming- 
ton, Del., will add to its products during the coming canning 
season. It will also make extensive improvements in its 
plant and packing facilities. 





Sinclairville, N. Y., Jan, 25, 1905. 

The Canner Publishing Company, 

Chicago, Ill, 
Gentlemen: 

We are always pleased to receive your paper and appreciate 
your efforts for the canning industry. 

Respectfully yours, 
Fredonia Preserving Co. 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 
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largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 





WHEELING CAN COMPANY, 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 

with your Mr. ‘Dugdale is the greatest evid. nce that we were phased with the Cans jou furnished auring the 

season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 

leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CO., 

By Edwin Hall, Sec’y. 


Spiceland, Ind., Fan. 2, 1905. 
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Sprague Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


ports on work done in the Sprague Canners’ Laboratory are published exclusively in THE CANNER. 


They appear in the first 


yr juckwall’s re ql 
(Prof. Du issue in each month and cover the Laboratory work during the month immediately preceding their publication.) 


During the holidays and the early part of January very 
few cases were reported to the laboratory for investigation. 
\t this season of the year every one’s attention is diverted 
into other channels. But since the fifteenth of the month not 
less than ten different firms have sent goods of one kind or 
another for analysis. Since the pure food machinery has 


started to work in the different states the preservers of 


fruits and jams, jellies, marmalades, apple butter, etc., have 
been losing considerable goods on account of mold. The man- 
afacturers have been making desperate efforts to conform to 
the pure food laws in the different states and it is not sur- 
prising that so much spoilage is reported. 


Laboratory School. 


During the last month a number of letters have been re- 
ceived inquiring into the particulars of the establishment of a 
school in connection with the laboratory. In all, about fifteen 
letters of inquiry have been received, and it seems certain 
that such a school will be started. With this idea in view 
we have selected larger quarters for the laboratory and will 
be in position to take care of a class of students just as soon 
as they will come on. If the class is sufficiently large extra 
instructors will be placed in charge of the young men and 
they will be thoroughly drilled in a course of bacteriology, 
applied to the canning and preserving of food products. It 
will be so arranged that each student can have his own micro- 
and table for practical laboratory work, and the class- 
room will be so arranged that a course of lectures can be 
given and the practical work will therefore be carried out in 
the manner outlined in these lectures. 

The writer is now revising and rearranging a textbook 
on bacteriology with the technique fully explained, and this 
book will be used in the laboratory because it is written 
especially for the study of bacteriology in connection with 
canning and preserving. 

The cost of the laboratory course will not be more than 
the actual expense of carrying on the work. The laboratory 
and the school is not and will not be a money-making insti- 
tution, but is founded and maintained for the good of the 
whole industry. 

Several letters have been received inquiring if such a 
course could not be given by correspondence. This would re- 
qvire an endless amount of correspondence and the results 
would not be satisfactory. It requires actual practice which 
must be done under the instruction of one who is thorough- 
ly trained in the work. Correspondence on this matter of a 
school in connection with the laboratory is freely invited. 


scope 


What Caused Cans of Corn to Burst? 
———, ——, 19%. 
Sprague Canners’ Laboratory, Aspinwall, Pa.: 

Gentlemen:—We are sending you by express to-day a num- 
ber of cans of corn, some of the cans being swollen and some 
bursted at the seam. We desire that you analyze the contents 
of these cans and determine the cause of their swelling and 
bursting. They were supposed to have received 250° Fahr. for 
the regular length of time. 

The point which we are particularly anxious to learn is 
whether the swelling and bursting of these cans is due to im- 
perfect sterilization or to a leaky condition of the cans. We 
have gathered from your bacteriological work along these lines 
that it is possible to determine from the nature of the bacteria 
present in canned goods whether they are there because of 
incomplete sterilization or whether they had gained entrance 
through a leak in the can. 

Kindly investigate this matter thoroughly 
vour report at the earliest possible moment. 
Thanking you in advence and awaiting your reply, we are, 

Yours very truly, 


and let us have 





The two cases of swelled and bursted cans of corn were re- 
ceived at the Sprague Canners’ Laboratory and report on 
same is here submitted: 

A large per cent of the cans were burst and the contents 
gone. Some of the cans were burst on the side seam, some 
at the tops and bottoms and others had the tops and bottoms 
completely torn off, not where they were soldered, but where 
they were bent. The pressure necessary to produce this con- 
dition of affairs must have been enormous, probably 35 or 40 
ibs. to the square inch. There were also quite a number of 
cans which were swelled at both ends and from general ap- 


pearance did not leak. A test was made with pressure on 
one of these swelled cans as follows: A hole was cut in the 
cap and the putrefied corn was shaken out and a piece of pipe 
was attached to the can and soldered perfectly tight and this 
pipe was connected with a steam autoclav and the pressure 


PLATE I. 


Photograph of a can which had burst from the pressure of 
gas generated in the corn by anaerobic spore-bearing bacteria. 
One of these cans was tested up to 30 pounds pressure, so that 
the power necessary to burst the seam and split the top and 
bottom must have been enormous. 


was raised to 30 lbs. without bursting the can. There was 
no evidence of any leak in the can. A microscopical exami- 
xation of the seams showed no imperfections. 

_In order to determine whether these cans had _ spoiled 
from bacteria which had not been destroyed in the sterilizing 
process, or by bacteria which had gained entrance through 
some possible leak, it was necessary to isolate and study the 
nature of the germs present, and then form definite conclu 
sions from the result of the bacteriological work. A number 
of Petri dishes, about thirty in all, were streaked with the 
juice cf the corn from a half dozen swelled cans, and these 
were placed in the incubator. A large number of 


PLATE II. 


Photograph showing method of testing the pressure neces- 
sary to burst a can. The can shown was a “swell” containing 
corn. The can opened, the spoiled corn was washed out and a 
pipe was soldered in the opening and connected with a s’eam 
autoclav and the pressure run up to 30 pounds without burst- 
ing the can or showing any leak, thus proving that the solder- 
ing Was good and that the putrefaction of the corn was due 
to bacteria which had not been destroyed in the process of 
sterilization. 
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glucose agar and 2 per 
also inoculated at _ the 
same time, and these were placed in an anaerobic 
culture apparatus. The juice from the corn was 
obtained from the swelled cans under aseptic conditions in 
the following manner: A bunsen flame was held so that it 
would strike the tin and a hole was punched through the tin 
with a sterilized awl directly in the flame. In every case the 
evolution of gas was enormous and took fire in some cases 
which showed the presence of hydrogen. Test papers also 
showed the presetice of phosphoretted and sulphuretted hy- 
drogen; the odor was abominable. With a platinum needle 
previously sterilized to whiteness in the flame, transfers were 
made of the corn juice to the tubes of agar and bouillon 
previously mentioned. It often happens that the bacteria 
which produce such large quantities of gas belong to the 
anaerobic species; that is to say, they will not grow in the 
presence of atmosphere, the oxygen in the atmosphere being 
poisonous to them; therefore it is necessary to entirely ex- 
clude oxygen either by replacing it with another gas, such as 
hydrogen, or by absorbing it with chemicals, such as pyro- 
gallic acid neutralized with sodium hydroxide. 

Anaerobic bacteria as a rule are found in the soil and upon 
vegetables and decomposing organic matter. They are gen- 
erally spore- -bearing organisms and are not freely distributed 
in the air and are not likely to gain enerance to a can 
through a leak. Whenever canned vegetables are spoiled 
by bacteria which gain entrance through leaks in the cans 
there are two or three varieties, one or more of which are 
always present. In fact, the lactic acid bacteria have been 
found in ail leaks so far examined in the laboratory. 

An examination was made of the juice from the cans in 
question, and no lactic acid or acetic acid bacteria, no molds, 
yeasts or micrococci could be detected with the microscope, 
but in all cases there were present large numbers of motile 
bacteria. Each can seemed to have a pure culture of these 
germs, although there were two distinct species, in the dif- 
ferent cans, one more actively motile than the other. The 
Petri dishes which were inoculated with the juice were ex- 
amined from time to time, but in no case was a single colo- 
ny of bacteria obtained. These Petri dishes were incubated 
at 98 degrees Fahrenheit in the presence of free atmosphere. 
The results were far different with the tubes of glucose agar 
and bouillon in the anaerobic apparatus. The agar was liter- 
ally split all to pieces by the force of the gas generated and 
the glucose bouillon fermented freely. The cultures of the 
bacteria in all cases were pure, although there were two dif- 
ferent species. 


cent 
were 


containing 2 per 
cent glucose bouillon 


tubes 


Description of Bacteria. 


Plate shows young, vegetating rods which are stained by 
a special method to demonstrate the organs of locomotion. 
The rods are thin, three to five microns long and .3 to .5 of 
a micron wide, curly, resembling tetanus. (A micron is 


PLATE III. 


Photomicrograph, showing the curly flagella of the anaerobic 
Bacillus Butyricus Frumenti, obtained from a can of swelled 
corn. Some of the rods have the terminal spores and still re- 
tain their full equipment of flagella. This view was taken from 
a slide preparation specially stained, obtained from a twenty- 
four hours’ growth on 2 per cent glucose agar. Photographed 
through the microscope using a 2 mm. oil immersion objec- 
tive and acetylene radiant. Mag. 1,200 diameters. 


equal to .025 of an inch. In addition to the ordinary 
flagella there are scattered throughout the coverglass prepa- 
ration great twisted bodies called by some authors “Giant 
Whips.” These whips are different from similar bodies (de- 
scribed by various authors), in that they seem to have a 
small, round ceil at the end. This cell is about .8 of a micron 
in diameter. It is not uncommon to find places where a large 
number of these cells are arranged in a mass with the “giant 
whips” extending outward, resembling spirochaetes. 


PLATE IV. 


Bacillus Butyricus Frumenti, showing 
ordinary flagella and also a bunch of giant whips greatly re- 
sembiing a bunch of hair. This is an obligative anaerobic 
pacillus found in corn and was obtained from a swelled can 
of corn. The pressure of gas created by this organism is enor- 
mous, sufficient to burst the cans. Stained by our special 
method from a young growth on 2 per cent glucose agar. Pho- 
tographed through a 2 mm. oil immersion objective using 
acetylene radiant. Mag. 1,200 diameters. 


Photomicrograph of 


Plate No. 5 shows the free spores and also spores formed 


at the end of the bacilli, which gives them the appearance 
of drum-sticks or screw eyes. The spores are larger in di- 
ameter than the rod forms, They are round, measuring from 1 
to 1% microns in diameter. These spores are very resistant 
to high temperatures on account of their thick walled mem- 
branes. 

Plate No. 6 shows a growth of this organism in 2 per cent 
glucose agar. The agar is split in numerous places by the gas 


PLATE V. 


Photomicrograph of the spores of Bacillus Butyricus Fru- 
menti, an anaerobic bacillus obtained from a swelled can of 
corn. This germ produces a terminal round spore which gives 
the rod the appearance of a drumstick or screweye and greatly 
resembles Tetanus. The spores are thick-walled and are very 
resistent to high temperatures. From culture on\2 per cent 
glucose agar. Stained lightly with carbol fuchsine. Mag. 1,200 
diameters. 
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This germ produces butyric acid, mercaptan and in- 
we have given it the name of “Bacillus Butyricus 
a name which indicates its origin 1n corn. 


PLATE VI. 


formed. 
dol, and \ 
Frumentt, 


Photograph of a test tube culture of the anaerobic Bacillus 
Butyricus Frumenti, on 2 per cent glucose agar. The force of 
gas was sufficient to split the agar in many places, forming 
nocke‘s filled with gases of various kinds, such as sulphuretted 
hydrogen. phosphoretted hydrogen, hydrogen, etc. The growth 
of this germ in media containing no sugar is not as free in 
gas formation. 


Plate No. 7 shows a young vegetating form of another 
bacillus similar in some respects to the species just described, 
being both anaerobic and spore-bearing. From its nature it 
greatly resembles Bacillus Butyricus (Prazmouski). It is a 
beautifully flagellated bacillus, with rods of varying length 


PLATE VII. 


Photomicrograph of Bacillus Butyricus Amylobacter, an 
anaerobic bacillus which when grown on substances containing 
starch will stain blue with iodine. The flagella are very curly 
and were demonstrated by our own special method, from a 24 
hours’ growth on 2 per cent glucose agar which had been inocu- 
lated from the juice of corn in a swelled can. This organism 
is frequently found in decomposing vegetables and organic mat- 
ter, and is not found in the air. Its habitat is probably the 
soil. Mag. 1,200 diameters. 


and I micron wide and called “Amylobacter,” from the 
fact that when grown upon media containing starch the cells 
will stain blue with iodin. It is more actively motile than the 


other species described and the spores are located generally 
in the center of the rods, as shown in plate No. 8. 

This organism has the power to cause the fermentation of 
cellulose, but we believe that it is different from Bacillus 
Amylobacter used in pure cultures in the ripening of cheese. 

Besides butyric acid it excretes some foul substances, such 
as indol and sulphuretted hydrogen. The odor of canned corn 
indicating decomposition by this agency’is abominable. It 
took several hours to remove the malodorous gases from the 
laboratory. 

These two species were the only ones found in the swelled 
cans, which gave no indication of leaking. These species are 
not contaminations from the atmosphere. They were not des- 


PLATE VIII. 


This beautiful ~hotomicrograph shows the free spores and 
the rods containing spores of Bacillus Butyricus Amylobacter. 
The spores are generally formed in the center of the rods which 
cause them to swell in the middle like spindles hence they 
belong to the type called ‘“‘clostridium.’’ The spores are not 
easily destroyed by heat and may live in corn which has re- 
ceived a temperature of 250 degrees for nearly one hour. Stained 
with carbol fuchsine. Mag. 1,500 diameters. 


troyed in the sterilizing process; they did not gain entrance 
to the corn through any leaks; they would not be growing 
alone in pure cultures in case they had by chance gained en- 
trance to the can. They are spore-bearing organisms and 
there were ‘no mnon-spore-bearing organisms \present. As 
stated previously, lactic acid and acetic acid, molds, yeasts 
and mirococci are the species which are freely distributed 
in the atmosphere, and some of these would most certainly 
have been present in case the cans had leaked. There can be 
no other conclusion than that the sterilizing process was insuf- 
ficient to prevent the growth and multiplication of anaerobic 
bacteria present in. the corn itself. It might be added that 
these two species described are commonly found associated 
with corn. A similar organism to the one shown in plate 
is often found in spoiled canned peas, but the rods are much 
more slender and the spore is ellipsoidal instead of round. 


Discoloration of Canned Clams. 


Prof. E. W. Duckwell, Aspinwall, Pa.: 

Dear Sir:—We are sending you by prepaid express three cans 
of clams for your inspection. These were cooked forty-five min- 
utes in retort at temperature of 246°. Soon after they are 
processed and cooled they open up nicely but after they are 
kept a few months they are discolored. 

At first a little of the dark substance is noticed on the inside 
of the cover of the can and those that have been processed a 
month have more and then it seems to go into the contents 
of the can, spoiling the appearance of the goods, although we 
have never lost any from spoilage. 

These same goods cooked in a water both for two hours open 
up much better. How much heat and for how much time 
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would you give them in a retort to cook them as much as two 
hours in a water bath would? 
Yours truly, 

This case was mentioned in the report published Jan. 5, - 
since that time an earnest effort has been made to solve the 
problem, but, like many others, all the conditions and facts 
connected with the canning, and with the original raw mate- 
rial, are not available, and the solution is therefore difficult. 
It is often necessary to have the raw product, so that experi- 
ments may: be made in various ways, in order to lead up to a 
positive solution of peculiar phenomena. 

The cause of the discoloration of the clams has been care- 
fully studied in the laboratory, but no certain solution of the 
trouble has been reached up to this time. Bacteriological 
methods seem to throw no light on the trouble, although care- 
ful microscopical examination was made of the liquor, but no 
bacteria were seen. Different cultural media were inoculated 
with small quantities of the juice, but in no case was there 
any growth of bacteria, although various temperatures were 
used fur incubation, and the culture tubes were subjected to 
both aerobic and anaerobic conditions. This matter was ta- 
ken up with other scientists, but no absolute facts were 
brought to light. Our theory is (but it is only a theory) that 
the black color is due to the food of the clams in their native 
waters. Clams often feed upon matter which contains sulphur 
compounds, and these compounds become mixed with the 
liquor and when heated unite with the metal in the tin can, 
forming a black substance. ‘This black substance is more 
likely to form when the temperature is raised to 240 to 250 
legrees Fahr. 

We cannot be sure that this theory is correct, but it is ad- 
vanced as a possible explanation of the black color of the 
clams and the liquor in the cans. The only way to solve a 
problem of this kind is to be at the factory when the clams 
are being canned, and then conducting a series of experi- 
ments. The first experiment which suggests itself is a trial 

f 250 degrees Fahr. on the clams packed in glass, where no 
inetal of any kind comes in contact with the clams or the juice. 
f the clams are ordinarily parboiled in iron kettles it might be 
well to do this in enameled kettles, or at least try the experi- 
ment both ways. If there is no formation of the black sub- 
stance in either case, it would indicate that the metal of the 
tin can had something to do with the trouble, so in order 
to ascertain just what metal exerted this influence small pieces 
of tin, iron, steel and zine could be placed in separate glass 
jars and processed with the clams. If any one of these met- 
als cz anal discoloration, it would then be a problem to suc- 
cessfully can these clams in tin packages. Some packers find 
that it 1s necessary to use parchment paper next to the metal, 
so that the meat will not come in contact with the tin; 
shrimps are generally canned in this way. 

There can be no question but that high temperatures will 
hasten the metallic action, and since simple boiling temper- 
ature is unreliable, it may be necessary to pack these clams in 
glass, or it may be necessary to cover the inside of the tin 
cans with parchment. 

If the dark color should appear in the glass packages the 
cause would be difficult to explain; it might be possible that 
the clans are not fit for canning purposes, owing to their hav- 
ing fed en sewage, but it is hardly likely that the discolora- 
tion will appear in glass packages. It would be interesting to 
have a report of the results of the experiments outlined 
— a report would no doubt be helpful to others who have 
had similar experiences. 


Analysis of Canned Corn for Adu'terants. 
— —, Dec. 12, 1904. 
E. W. Duckwall, Aspinwall, Pa.: 
Dear Sir:—We are expressing you 
corn that we wish you to analyze and give 
of foreign character, if any, and the quantity of the same. 
We wish io state in the beginning that we do not intend 
using your report on these goods to in any manner interfere 
with the procucer of the same, but simply want to know the 
ingredients for our own personal benefit. In other words, these 
goods have an unprecedented run in a particular city, and the 
trade have asked us if we could produce an article of same 
character, to which we replied that if the goods were pure and 
free from the use of saccharine, bleach and corn starch filler 
we could uncoubtedly duplicate them, but if they contained 
these elements we would not attempt it. Should your analiza- 
tion reveal the fact of the presence of these elements we will 
simply drop the matter and not compete for the business at all. 
Yours very truly, 


The can of corn sent to the laboratory was analyzed and 
the following tests for saccharin were made: About half of 
the can of corn was made acid with phosphoric acid and put 
into a separatory funnel with about an equal volume of 
ether; after shaking with ether the solvent was poured off 


to-day prepaid one can 
us the constituents 


and divided into two parts and evaporated to dryness. The 
residue from one part was dissolved in a little distilled water, 
but had only a very faint sweet taste, not the intensely Sweet 
taste of saccharin. The other residue was put into a test 
tube with a smali quantity of resorcin and a few drops of 
sulphuric acid were added and heated in the bunsen flame 
until it turned black and swelled, emitting white fumes. This 
was removed and ailowed to cool and the operation repeat- 
ed several times. After cooling again, an equal quantity of 
distilled water was added and enough sodium hydroxide was 
added to neutralize the acid. There was no red- green fluor- 
escence such as indicates the presence of saccharin. 

A test was made for sulphites as follows: About 150 
grams were macerated with a small quantity of distilled water 
so as to form a paste. This was acidified with phosphoric acid 
and distilled. After distilling off 30"or 40 c.c., the distillate 
was boiled with a few drops of bromine water and this was 
tested with barium chloride. There was no precipitation. Ab- 
sence of sulphites. 

No test was made for starch, but from the analyses made 
it would indicate that the can of corn contained no foreign 
substance which would in any way conflict with the state 
pure food laws. 


Spoilage of Tomatoes. 
—, —., Jan. —, 1905. 
Laboratory, Aspinwall, Pa.: 

Gentlemen:—We enclose bill of lading covering a case of to- 
matoes on which we would like to have you report. The No. 
3 cans are from the two different manufacturers, as you can 
see from the make on the bottoms. Will you kindly examine 
and let us know wherein lies the trouble. We have lost a 
great many cans this season with practically the same process- 
ing we have been using before with good results. 

As we wrote you before, the tomatoes go through a Sprague 
continuous exhaust at the rate of about 2,500 per hour; then 
are processed in bciling water, the No. 3 for fifty minutes and 
the No. 2 for thirty-five minutes, after which the boiling water 
is drawn off and cold water run into the tubs to cool the cans, 

The greater part of the cans have burst at the side seam, 
which leads us to believe that either the solder, which we were 
infermed was thirty tin and seventy lead, is not sirong enough 
or honeycombs, making small leaks, or is not put in properly. 
In you examination kindly look into the solder and see if our 
supposition is not correct. 

Gallons were processed one hour to one hour and a quarter 
after exhausting in live steam for fifteen minutes. 

In sending in your report please report separately on three- 
pound cans marked “P” and the three-pound cans marked “0.” 
Thanking you in advance for prompt service, we remain, 

Yours very truly, 


Sprague Canners’ 


P. S.—What would be the result if the cans were not ex- 
hausted at all 

The case of tomatoes arrived at the laboratory and a pret- 
ty thorough examination was made of every can and par- 
ticularly the solder. Some of the solder, when viewed 
through a sixteen millimeter objective, has a honeycombed 
appearance. Solder made in the proportion of thirty tin and 
seventy lead is not fit for either can making, capping or tip- 
ping. Selder used in can making ought to be about half and 
half and that used for capping and tipping forty tin and sixty 
lead. Solder made with seventy per cent lead would neces- 
sarily be much weaker than that which contained a greater 
per cent of tin, and then again such solder is liable to im- 
part traces of lead to the canned product. A complete report 
of these cans is here appended: 

FIRST CAUSE OF ALL SPOILAGE IS LEAK IN 
No. 3 can marked “P” perforated tin plate. 
No. 3 can marked “O” seam leak. 

No. 3 can marked “O” seam leak. 
No. 3 can marked “O” seam leak. 
No. 3 can marked “P” seam leak. 
No. 3 can marked “P” seam leak. 
No. 3 can marked “P” seam leak. 
No. 2 can marked “P” seam leak. 
No. 2 can marked “P” cap leak. 
No. 2 can marked “P” seam leak. 
No. 2 can marked “P” seam leak. 
No. 2 can marked “P” seam leak. 

2 

a 


CANS. 


No. 2 can marked “P” top leak. 

No. 2 can marked “P” seam leak. 

No. 2 can marked “P” broken plate top seam. 
No. 2 can marked “P” seam leak. 

No. 2 can marked “P” seam leak. 

No. 2 can marked “P” seam leak. 

No. 2 can marked “P” seam leak. 

gallon can, seam leak. 

Cultures were made of the bacteria found in some of the 
doubtful cans and in every case the bacteria were not spore- 
bearing, but belonged generally to the acetic \ acid varieties. 
Pure cultures were made of these and a ten per cent alcohol 
solution was inoculated with some of the culture, which rap- 
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idly attacked the alcohol and converted it into acetic acid. 
The germs which were found in these cans are freely distrib- 
uted in the air and no doubt gained entrance through the 
leaks. The time which is given in the letter for two and 
three-pound tomatoes is really more than is necessary. Thir- 
ty-five to forty minutes for No. 3 tomatoes ought to sterilize 
them perfectly. Tomatoes need not be exhausted. They will 


PLATE IX. 


Photomicrograph of the vinegar bacillus, Bacillus Acidi 
Ace.i, which was isolated from a leaky can of tomatoes. This 
is one of the organisms which is usually found in the ‘‘moth- 
er” of vinegar, which is called Mycoderm Aceti. Solutions con- 
taining alcohol in amounts less than 15 per cent are fermented 
and the alcohol is converted into acetic acid. Stained with 
fuchsine and photographed through the microscope. Mag. 1,200 
diameters. 


keep all right if the process of sterilization is sufficient. It is 
customary to add about five minutes’ more time for cold- 
packed tomatoes. In order to have the ends snap back after 
sterilization when camming cold-packed tomatoes, it is neces- 
sary to hasten the work after the tomatoes are scalded. The 
peeling, filling and capping must be done with great rapidity 
in order to prevent fermentation with the formation of even 
small quantities of carbonic acid gas which will prevent the ends 
of the cans from snapping back after the process. If there is 
any delay between the scalding and the processing, fermenta- 
tion will begin, particularly when the thermometer is in the 
nineties, and of course carbonic acid gas is formed in this 
fermentation. 


Cold-Packed Vegetables. 
——, Jan. 3, 1905. 
Sprague Canners’ Laboratory, Aspinwall, 

Gentlemen:—Would it be safe to can veget tables and fruits 
by sealing them cold, both vent and cap, then cooking in water 
the required time, especially tomatoes? 

Thanking you for a reply, I am yours very truly, 


It is perfectly safe to can vegetables and fruits cold and 
then give them a sufficient sterilization. This is seldom done, 
however, except with tomatoes, owing to the fact that cans 
do not collapse readily after sterilization unless they have 
been heated prior to that process. This may be accom- 
plished in three ways: First, by pouring hot fluid into the 
cans: second, by heating the cans before they are sealed; 
third, by heating the cans after they are sealed and then 
venting. Cans thus heated will draw in after the sterilizing 
process on account of the physical law of expansion and con- 
traction of liquid at different temperatures. Tomatoes are 
frequently packed without previously heating the cans, but 
they do not draw in readily and require a little longer process, 
but seem to have a better flavor. 


What Gave the Peas Their Green Color? 
— —, —., Jan. —, 1905. 

Sprague Canners’ Laboratory, Aspinwall, Pa.: 

Gentlemen:—We are expressing you to-day six cans of pe%s, 
the color of which you will find on opening cans to be quite 
zreen. We have been accused by some of our competitors with 
using sulphate of copper or alum to obtain this beautiful color, 
but we do not use any coloring matter whatever, nor any alum. 
The only chemical we employ is saccharine to improve the 
flavor. Our peas are blanched in copper-lined tanks and we 


some of which we are also sending in 


use only filtered water. L 
Thanking you in ad- 


order that you may test same for alum. 
vance for this analysis, we remain. 





P. S.—We used saccharine and would like to know if there 
is any objection to this by food chemists. 

A complete investigation of the peas sent into the labora- 
tory was made to determine the nature of the bright green 
color. Two of the cans were not so green as the others and 
no investigation was made of these. The following analyses 
were used to determine the presence of copper: Some of the 
peas were boiled for three minutes in 10 per cent sulphuric acid 
and they still retained much of their light green color, show- 
ing that color was not chlorophyll, which under such treat- 
ment acquires a dark brown color. The test indicates that 
copper is the coloring agent. Second test: An alcoholic ex- 
tract was made of 200 grams of macerated peas and this ex- 
tract was evaporated to dryness and the residue was washed 
with distilled water and dried with hydrochloric acid. Pure 
chlorophyll gives a deep blue solution and a residue soluble 
in ether with brown color. The residue in this case dissolved 
in alcohol with green color, showing the presence of copper. 
The green color was very faint, however. Hydrochloric acid 
when added to the alcoholic extract also showed slight green 
color, indicating the presence of copper. 

Third test: The water was drawn off half a can of peas 
and these were macerated and evaporated to an ash, using 
concentrated sulphuric acid and also a little nitric acid for the 
oxydation of the organic matter. The ash was then moistened 
with concentrated nitric acid and boiled. This was then made 
strongly alkaline with ammonia and filtered. The filtrate was 
of slight blue color, indicating the presence of copper. 

No analysis was made of the water since the results ob- 
tained in analyzing for copper would clearly prove that the 
green color of the peas was due to the copper from the 
blanching tanks. There was a very small amount of copper 
present, however; not enough to have colored the peas so 
green as they ap peared, but still sufficient to act more as a 
mordant or a color-fixing agent. The amount of copper pres- 
ent in these peas being so very small, it is a question whether 
any food chemist would take any action after making an 
analysis. The intensely green “French” peas contain large 
quantities of sulphate of copper, which gives strong reactions 
in the tests outlined in this report, and this sulphate of cop- 
per is objectionable. 

It is not wise, however, to use saccharin or other artificial 
sweetners unless the presence of these bodies is declared on 
the label, and even in that case it is a question whether they 
would pass in some states. The controversy on saccharin at 
the International Food Congress in St. Louis last September 
was quite heated, the claim having been set up on the one 
side that saccharin was used as a flavor merely and was 
not intended to deceive the customer, and on the other side it 
was maintained that saccharin was an adulterant and was 
used instead of cane sugar and that its continued use in food 
products would ultimately result in kidney troubles, such as 
nephritis. 

We would suggest therefore that cane sugar be used in- 
stead of saccharine, in order to avoid having goods condemned 
by certain food chemists who hold to the opinion just quoted. 


What Caused the Peaches to Turn Red? 


——, — ., Jan. 6, 1905. 
Prof. E. W. Duckwall, Director Sprague’s ‘Canners’ Laboratory 
Aspinwall, Pa.: 

Dear Sir:——We have received a complaint from a buyer re- 
garding some extra standard lemon cling peaches in gallon 
cans, shipped from this season’s pack. They claim that these 
goods cut out red and that the syrup is also colored up consid- 
erably. 

From the description given us we are of the opinion that 
this color is caused by some chemical action, and as we have 
none of this lot of goods on hand here, we are instructing our 
brokers to forward several cans of these goods to you for ex- 
amination. 

These peaches were hand-peeled and placed in a bath of 
water heated to about 150 degrees Fahrenheit for about one 
minute. They were then in a steam chest for about three 
minutes, delivered in baskets, where they were washed and 
packed in the cans. Syrup made from dry granulated sugar 
is then filled in and the caps soldered on. The cans are then 
given about five minutes time submerged in an open bath of 
boiling water with vents left open. 

They are then taken out, vents soldered up and again sub- 
merged in a bath of boiling water for about 45 minutes. They 
are then placed on wooden trays holding eight can each and 
stacked in cooling room, where they are allowed to remain un- 
til sufficiently cooled to test by sounding the cans, when they 
are piled in the wareroom in a compact pile, remaining until 
labeled and shipped. 

Our nights here are usually quite cool and cans are piled 
from 18 to 48 hours after cooking. 

We use dry gyvanula‘ed sugar, all purchased from one com- 
pany, and it is guaranteed to be cane sugar. 

We are at a loss to account for the redness described in 





32 THE CANNER AND DRIED FRUIT PACKER 


confident our blanching and steaming 
would take out what little 
that might otherwise ap- 
peaches used are not 


these goods as we are 
process before the goods are packed 
natural red there was in the peaches, 
pear in the cooking process, though the 
inclined to have any redness about them. 
Would the five minutes in the first bath while submerged 
in boiling water with the vents open, affect them, or would 
they be inclined to discolor if piled up before they were thor- 
oughly cooled, thus remaining warm for a long time in the 
pile’ 
We have given you a full description of our process, 
ing this may aid you in solving this problem for us. 
We enclose herewith New York draft fcr $25.00, which we 
wish to contribute to the Sprague Canners’ Laboratory. 
Hoping you may be able to enlighten us as to the cause of 
the trouble and wishing you every success in the work you have 
taken up, we beg to remain, 


think- 


Five one-gallon cans of extra standard lemon cling peaches 
were examined in the laboratory to determine the cause of the 
red color in syrup and peaches. Only two cans in this lot 
were thus affected and these contained peaches which were 
over-ripe and somewhat broken. The peaches which were 
somewhat underripe were not thus affected. Three of the cans 
contained peaches which were all firm and unbroken, while 
the two cans which were discolored contained fully 50 per 
cent of very ripe peaches. The color is not a distinct red, but 
more of a pinkish hue. 

Analyses were made to determine the 
or. The juice was diluted with water and warmed and then 
tested, with ferricchloride, which gave a violet reaction, show- 
ing the presence of salicylic acid. The juice from the cans 
containing underripe peaches was similarly tested and a bright 
bluish green color developed under the ferricchloride test, 
indicating the presence of some tannin. The violet hue did 
not develop. Chloroform extractions were made and the juice 
from those cans which were affccted with the red color con- 
tained salicylic acid. The residue, when taken up with water 
and then treated with ferricchloride gave a violet color. The 
presence of salicylic acid may be explained in this way. Ripe 
peaches contain a methyl ester, but this ester does not develop 
in the fruit which is slightly underripe. The pink color is 
probably due to the presence of iron from the tin can which 
had an action on the salicylic acid, giving the pinkish violet 
color to the fruit, but it may be that the cane sugar syrup was 
made in an iron kettle and would therefore contain sufficient 
iron to give the peaches a pink or reddish hue, due to the 
action of the iron or salicylic acid. This pink color is intensi- 
fied by the natural acid of the fruit. A red color develops 
only in cans containing overripe peaches. The red color is due 
to the action of iron on salicylic acid in the form of methyl 
ester in the natural fruit. No red color develops in cans con- 
taining underripe peaches, as they do not contain the methyl 
ester in any appreciable amounts. 

Suggestions: That very ripe peaches should not be 
canned. All syrup should be cooked in enameled kettles. 
Great care should be taken that no soldering solution such 
as chloride of zinc gets into the can. Chloride of zine inten- 
sifies the pink color and has an action on tannin, which it col- 
ors red and precipitates. 


cause of this red col- 


Swelled Cans of Pumpkin. 
——., Dec. 13, 1904. 


-rof. E. W. Duckwall, Aspinwall, Pa.: 

Dear Sir:—We are sending you to-day express charges pre- 
paid, four cans pumpkin, which was packed October 22, 1904. 
We find about 40 per cent swells and it seems to be in bunches 
instead of generally through the pack. We processed as fol- 
lows: Steam 20 minutes. run through cyclone, run through filler 
and capping machine; cooked 30 minutes at 240 degrees. Would 
be pleased to have you advise us in regard to the above. 

Yours truly, 

The four cans of pumpkin were duly received and the ex- 
ymination is now concluded. The following is the report: 
Three of these cans were swelled and one was good. Three 
cans had never been processed, or, if so, they had never been 
heated to more than 160 degrees Fahrenheit, and this is the 
cause of the spoilage. The manner of reaching such a conclu- 
sion may be thus described: 

Tubes and dishes were inoculated with portions of the con- 
tents of the swelled cans in the following manner: The sur- 
face tin was heated with a bunsen flame so as to destroy any 
germs on the surface and a hole was punched through the 
tin with a sterilized awl while the flame was still playing on 
the tin. The swelled cans contained considerable carbonic 
acid gas. Transfers were made from the center of the swelled 
cans to the tubes and dishes before mentioned by means of a 
platinum wire looped at the end, which was previously heat- 
ed to whiteness in the flame. Part of the tubes were placed 
in the anaerobic apparatus; and part of the dishes and tubes 

were placed in the incubator at 98 degrees Fahrenheit, and 


within twenty-four hours all showed rapid growth of small 
colonies of bacteria. 

Ihe colonies were about 1-32 of an inch in diameter, slight- 
ly elevated, round and glistening, and when viewed by trans- 
mitted light under a 16-millimeter objective appeared almost 
homogeneous, although slightly more transparent at the edges 
than in the center, and of a beautiful golden color. These 
colonies were lactic acid bacteria, which do not produce spores 
and are easily destroyed by temperatures far less than the 
boiling point of water, and the very fact that these germs 
were present indicates that the pumpkin had never been 
given the process of 240 degrees Fahrenheit for thirty min- 
utes. 

The lactic acid was extracted from one can and the residue 
from the — was heated with sulphuric acid and oxid 
manganese. A distinct odor of iodoform, set free by the ad- 
dition of a few drops of iodin, indicated the presence of lactic 
acid. If there had been any spore-bearing organisms present 
in the pumpkin it would have indicated that the process men- 
tioned, while not sufficient, was at least held for some time, 
and in this case there would have been no lactic acid bacteria 
or other non-spore-bearing organisms. The very fact that 
lactic acid bacteria were present and no spore-bearing bac- 
teria is complete proof that the pumpkin did not receive as 
much as 160 degrees Fahrenheit. We made sure that these 
cans were not leaks by subjecting them to steam pressure, 2s 
shown in plate. 


Discolored Corn. 
-—., Dec. 21, 1904. 
E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We are having some trouble with one lot of corn 
shipped out; parties to whom shipped claiming that some of it 
opens up black. The corn that opened up black, the purchaser 
informs us that they invariably found in opening up the cans 
the corn was black along down the seam of the can and at 
the bottom of the can. Our explanation is that it is caused by 
the acid or flux that was used in the can making. A good 
many of the cans will open up all right, and then there will 
be one with black down the seam. We would appreciate it if 
you would give us your opinion as to the cause of the black in 
the corn. 

If you desire, we will have a case of the corn shipped you 
for examination. Yours truly, 





It will be necessary to open these cans at the laboratory 
to determine the cause of the discoloration mentioned. As 
soon as shipment arrives the matter will be taken up 
promptly. 

—--., Jan. 4, 19065. 
Edward W. Duckwall, M. S., Aspinwall, Pa.: 

Dear Sir:—We have ordered shipped to you by express one 
case of corn for examination. The complaint made of this corn 
is that some of the cans open up with black streaks down the 
seams and around the bottom ends. Kindly cut cans from this 
case until you find one with the black along the seam and 
around the ends. What we desire is your opinion as to the 
cause of this black. If you do not find any cans in this case 
with the black in we will have another shipped you. 

The corn was processed 242-74 minutes and cooled in cooling 
tank. 

Awaiting a report from you, we are, 

Yours truly, 





Only two cans from the case of corn sent to the laboratory 
contained any discoloration, and this was in the corn near the 
bottom of the cans. There were no black streaks along the 
seams or on the bottom, but we found about a teaspoonful of 
the corn in two cans, as mentioned above. Microscopically, 
this black substance was foreign matter, like dirt. Chem- 
ical analysis showed the presence of zinc, which was deter- 
mined as follows: 

The corn which showed the discoloration was evaporated 
to dryness and carbonized with a smal! quantity of sulphuric 
acid by gently heating over the bunsen flame until the foam- 
ing ceased. This was then burned to an ash, a small quantity 
of nitric acid being used to assist the oxidation of the organic 
matter. A little 25 per cent hydrochloric acid was then added 
and evaporated over heated asbestos. The residue was then 
acidified with hydrochloric acid and saturated with hydrogen 
sulphid and filtered after heating. The filtrate is then treated 
with bromine water after evaporation to half the original 
volume; this oxidizes the iron, then the solution is treated 
with strong ferric chlorid nearly neutralized with ammonia 
and the iron is precipitated with ammonium acetate. After 
the iron is removed, the zinc is thrown down with acetic 
acid, as zine oxid. 

Nearly all acid soldered cans contain more or less of this 
zine in the form of zine chlorid, which is used as a soldering 
flux, but the most of it may easily be removed by washing 
the cans. It is not customary with the canners to wash their 
cans, although a few always wash them, and it is a very 
good plan, most necessary where the food is delicate in 
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color. Canned corn will show the discoloration very readily, 
it is advisable to wash all cans to be used for corn.. A 
careful examination of the empty cans will convince any one 
that they should be thoroughly. washed before filling. After 
have stood for several months in the warehouse, a cer- 
amount of dust will find its way into the empty cans, 
and this ought to be removed before filling. As stated in 
one of the laboratory reports, there is no machine on the 
market just at present for washing cans, but if the packers 
want onc it will be forthcoming. Owing to the fact that 
water is difficult to remove from cans, the problem of perfect 
work and the removal of the water is not easy, but the manu- 
facturers of machinery will probably overcome all obstacles if 
the demand is made for such a machine. 
While the case of corn sent into the 
have the black in streaks as described, it is likely 
discoloration mentioned is of the same Pater 


so 


cans 
tain 


Resa ey did not 
that the 


Discolored Labels and Acid Paste. 


» ——, Jan. 18, 1905. 
Duckwall, Sprague Canners’ Laboratory, Aspin- 
charges paid, 
pasted; 


are sending you via express, 
of cans showing rust spots, where labels are 
also sample of paste used. 

These goods have been labeled two or three months. 
advise us where the trouble lies. 

The goods have been in basement ef our factory—not 
damp—but slightly more damp than the upper floors. I 
no means of testing amount of moisture in the air. 

Kindly report on this as soon as convenient. 

Yours very truly, 


Kindly 


very 
have 


lhe powdered paste was tested with blue litmus paper and 
was distinctly acid. The paper was turned red. The acid i 
sulphurous acid. 

In the laboratory report of Jan. 5 the subject of discolora- 
tion of labels and acid paste was pretty thoroughly dis- 
cussed. Acid paste and defective tin plate will cause oxyda- 
tion of the steel sheet through the defective spots in the tin 
plate, and little rust spots will be formed which will pene- 
trate the labels, as seen on the cans which were sent into the 
laboratory for inspection. 

It is 2 good plan to use paste which is exactly neutral and 
the way to determine this is with red and blue litmus paper. 
The blue litmus paper turns red in the presence of acid and 
the red litmus paper turns blue in the presenc of alkali. By 
using the two you can neutralize a whole barrel of paste and 
then treat it with a preservative like benzoate of sodium to 
prevent its fermenting. Fermentation of paste produces 
acids and the antiseptic will prevent this. 


Moldy Jams and Jellies. 


Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—I have been much interested in following your 
work in The Canner and Dried Fruit Packer, of which I have 
been a subscriber for the past year. 

{ am sending to-day by Wells-Fargo Express, 
package containing one tumbler of fruit jam, 
which you will find mold; one tumbler of jelly, on the top of 
which you will find a decided discoloration, and one Phoenix 
capped jar of orange marmalade, all of 1904 pack; the marma- 
lade is also moldy. The jam formula is as follows: Fruit, giu- 
cose. glycosine, apple juice, tartaric acid. 

a jelly formula: Apple juice, granulated sugar, 
aed, 

The marmalade formula: Orange, lemon, ‘“‘whole 
granulated sugar, 12 per cent glucose, tartaric acid. 

All of these goods are left to stand open for 12 to 24 hours or 
more, so as te be thoroughly cold before capping. Before plac- 
ing the caps there is a piece of thin wax paper placed on the 
fruit, after which a solution of 3 qts. alcohol, 2 oz. salicylic 
acid is applied to the ‘op of paper and inside the jar with 
camel’s hair brush. I am convinced that these precautions 
very materially retard the mold formation, but they do not 
entirely prevent it, as I find it to some extent on jams, jel- 
lies and marmalades, also preserves, which, by the way, are 
fruit, sugar and 15 per cent glucose. 

The discoloration is another matter I would like some light 
on. I find it on jellies that have and those that have not the 
solution on the tops. I have spent 24 years and more in this 
business, and I never encountered these conditions before, and 
up to date I am nenplussed. 

I will be glad to answer any 
ask and will await your 
interest. 


prepaid, a 


tartaric 


fruit,” 


questions you may desire to 
convenience in reply with much 
Very truly yours, 


A very careful examination was made of the jellies, jams 


and marmalades. The “Phcenix” jar of orange marmalade 
was in good condition. What was thought to be mold was 
simply the piece of parchment which had fallen down from 
the cover onto the surface of the goods. Viewing it from 
the outside, it looked very much like mold. 

There were several species of mold growing on the surface 
of the goods in small tumblers. One of these was Penicillium, 
which is very commonly found on such goods as these. It 
thrives on fruits and juices of an acid nature. There was 


on the top of 


also another very beautiful yellow mold which is not very 
common. It is one of a species which is considered patho- 
genic. 

PLATE X. 


Photomicrograph of a_ beautiful yellow colored mold iso- 
lated from the surface of California tumbler jelly. This is a 
very rare species and grows in almost similar manner to Peni- 
cillium, having the branched hyphae and the long rows of 
conidia or spores at the end. This specimen was photographed 
from the edge of an agar growth in the living state, sunlight 
being used in two ways, both direct and by transmission, giving 
the plate a beautiful relief-like effect. Mag. 500 diameters. 


Several of the small tumblers were slightly discolored for 
about one inch down from the top. This discoloration is a 
faint violet, and is due to the action of salicylic acid on the 
iron in the tin cover. Very ripe California fruits have con- 
siderable salicylic acid in their composition in the form of 
methyl ester. By making chloroform extracts of various 
California fruits salicylic acid may be separated and the per- 
centage approximated. The residue from a chloroform ex- 
tract when taken up with water and treated with ferric- 
chlorid will give the violet color. There is seldom enough 
tin coating on the lids used for tumbler jellies to prevent 
the action of the iron on either natural or added salicylic 
acid, and a violet color is liable to form on the surface of the 
goods. Salicylic acid has only a limited value as a preventive 
of mold. Molds will sometimes grow on fruit condiments 
where this preservative is present one part to a thousand. 
3enzoate of sodium in this proportion will prevent the 
growth of mold, but if either of these preservatives is used 
in the njanner indicated, the food chemists would likely con- 
demn such goods unless the presence of the preservative was 
declared on the label; the analysis will show its presence. 

It is possible to pack jellies and jams ‘in tumblers without 
the formation of mold by sterilizing the empty packages and 
covers at about 250 degrees Fahr., filling them while hot and 
covering the surface with parchment moistened in sulphurous: 
acid. The most reliable way to pack such goods is to use 
one of the patented sealing ‘devices and give the package a 
sterilizing process at 212 degrees Fahr. for ten to twenty-five 
minutes, according to the diameter of the package. There 
are only two absolutely reliable methods of putting up such 
goods as jams, jellies and marmalades in glass. First, by 
using some kind of hermetical sealing device and keeping by 
sterilization, or by using a preservative like sodium benzoate, 
one to a thousand, and declaring its presence on the label. 

————, —, January, 1906. 
Sprague Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We are sending you by express prepaid three 
sample Mason pint jars of jelly. In two of these packages the 
tops have molded considerably, and you will notice the third 
has no mold on it. and is in good condition. This jelly was 
all put up and shipped at the same time and it has been out 
several months since it was manufactured. We have had a 
great deal of trouble for some time on account of the pack- 
ages molding on top. We do not understand why two of the 
packages molded while the other did not, since they were all 
packed and shipped at the same time in one case. We former- 
ly used benzoate of soda in these goods during the summer 
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months, but since the food commissioners in the different states 
are so exacting, we have discontinued using the preservative. 
We have been using a solution of glycerin on our wax papers 
which we put on the top of the jellies. This we thought would 
prevent molding to some extent. We will greatly appreciate 
any information or method you may give us of putting out 
these goods in such a manner that mold will not develop on 
the surface and that will comply with the pure food laws in 
the different states. 

Yours truly, 


very 

The examination of mason pint jars or jelly completed 
showed mold growing quite freely on two of them and pres- 
ent also on the third one. Jars like these, with the screw 
top, are liable to have mold form on the top of them, be- 


PLATE XL. 


Photomicrograph of a bluish green mold belonging to a spe- 
cies of Penicillium, which was found on the surface of jelly. 
The photogiaph was made of the living plant and shows the 
mycelium, hyphae and spores. The spores are flat on both 
sides and are capable of setting up fermentation when sub- 
merged in fruit juices. It will form alcohol, some acid and 
phenol-like bodies. Mag. 500 diameters. 


cause they are not absolutely air tight packages. There are 
several ways of preventing the growth of mold, and one can 
use his own judgment as to which method he will adopt. We 
presume that you prefer to use your own jars rather than 
adopt some other style, but there are several styles of jars 
which have patent sealing devices, which are preferable. The 
jar may be sealed under pressure and the goods may be then 
sterilized, in which case no antiseptic is needed. It is not 
possible to put up preserves or jams or jellies without em- 
ploying preservatives or sterilization. Jams, jellies ahd pre- 
serves cannot be made according to commercial methods, 
filled into jars without antiseptics or sterilization so that they 
will keep. 

We would therefore recommend the adoption of one of the 
following methods by those who desire to avoid trouble with 
mold: Fill the which can be sealed hermetically, and 
sterilize therh in dry steam for twenty to twenty-five minutes 
at 212 degrees Fahr. Benzoate of sodium will prevent the 
formation of mold, one part to one thousand, ‘but if used, its 
presence must be indicated on the label in order to comply 
with food laws. It is possible to put up such goods in one’s 
own jars if one proceeds as follows: Before filling the jars 
turn them upside down with the lids off; then subject them 
as well as the lids to a temperature of 250 degrees Fahr., 
either dry or steam heat, preferably dry heat, like a bake- 
even. These jars may be filled with the goods as soon as 
they are removed. and a parchment circle moistened in sul- 
phurous acid placed over the top and then the top screwed 
down will prevent the formation of molds. This sulphurous 
acid is prepared in a very convenient form by several chemi- 
cal houses. This method is somewhat tedious, owing to the 
necessity of sterilizing the empty packages, but it is reliable. 

A great many preservers are packing their goods in jars. 
and then depending upon sterilization to keep the goods from 


jars, 


fermenting. Others are using benzoate of sodium, one part to 
one thousand, and using packages similar to mason jars, and 
the presence of the preservative is declared on the label. 


Effect on Corn. 
—, Jan. 12, 1905. 


Defective Tinplate— 


Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We have taken a great deal of interest in some 
of the explanations and analyses you have been reporting in 
The Canner and Dried Fruit Packer, especially your report on 
sour and discolored corn. I cannot say we have ever had any 
particular trouble with sour corn, but we have had more or 
less trouble with discolored corn. For instance, this season the 
fore part of our pack of corn shows no discoloration at all, but 
the latter part, for instance, the last fifteen days’ packing, 
shows more or less discoloration, as the samples which we are 
herewith sending you will show for themselves. You will note 
that this discoloration only shows around the sides of the can, 
We have in no way changed the syrups on this corn. The only 
difference we have made is giving the corn 5 minutes’ longer 
cook. 

Now, this discoloration does not show up at all of our can- 
neries. For instance, at the cannery where we have been cook- 
ing our corn under the calcium system, it practically shows no 
discoloration at all, and we are using the same formula in every 
respect in the packing of our corn, the only difference being in 
the calcium cook. The corn is sterilized 75 minutes in place 
of 70. 

But the writer had this trouble at one of the factories he is 
interested in that is packing corn about four years ago, and 
also found this discoloration in the last of my packing. Say in 
a pack of 70,000 cases I found possibly 12,000 cases of this corn 
more or less discolored. 

we should be pleased to have a thorough explanation from 
you as to why in your opinion part of this corn shows discol- 
oration, and is it your opinion that this discoloration will grow 
stronger from time to time. 

We are to-day expressing you prepaid samples of our corn, 
and you will find them all properly marked. 

Yours truly, 


The discoloration of the corn is due to the defective. tin 
plate in the body sheet of the cans. There are hundreds of 
places which are not properly coated, where the steel sheet is 
exposed. The oxidation of this metal, therefore, is the cause 
of the trouble. The photograph shows the general condition 

PLATE XII. 


Photomicrograph of tinplate which caused the discoloration 
of a can of corn. The iron is exposed in numerous places. 
Photographed through the microscope. Mag. 100 diameters. 


It might be advisable for this packer to take steps to secure a 
better tin plate for the cans which he will use this coming 
season. 

Seaked Peas. 
———, ——, Jan. 11, 1906. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We have this day requested our brokers to for- 
ward you for analysis a can of peas taken from a case which an 
Sastern State Board of Health claim are soaked peas. Please 
carefully examire same and send us the _ results. 

These peas we know to have been fresh green peas when 
placed in the cans, as we have never canned soaked peas since 
we have been in the business. 

; f Very truly yours, 

A careful examination was made of the can of peas, which 
it was said was a sample of goods branded as “soaked peas” 
by an eastern state board of health. Soaked peas are some- 
times canned in seasons when there is a very short supply of 
green peas and there is a strong demand for canned peas. At 
such times there have been some packers who take the seed 
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peas, soak them in water over night, cover them with salt 
water and process them in cans the same as green peas, and 
place them on the market as such. This is probably the kind 
of goods referred to as “soaked peas” by the state board of 
health. The detection of such goods is comparatively easy, 
although there is no chemical method of determining by 
analysis that the given sample of peas is soaked peas. The 
following language is used by Albert E. Leach, analyst of the 
Massachusetts state board of health, in his work on “Food 
Inspection and Anlysis,” page 707: aie 

“Methods of detecting soaked goods are distinctly physical 
and are not chemical; the appearance and taste of the goods 
furnish in most cases an unmistakable clue to their nature. 
Soaked goods are lacking in the juices and in the flators so 
characteristic of the various vegetables when gathered and 
canned before becoming dry. The process of soaking JS 
ALSO SAID ‘to develop the growth of the rudimentary stem 
of the embryo in the dried pea and bean. Peas and beans of 
the soaked variety are almost entirely lacking in the green 
color of the fresh vegetables. unless the color has been arti- 
ficially added. In all cases it will be found that the solid 
erains or kernels of the peas, beans and corn that once have 
heen dried, though softened by the process of soaking, have 
much less water than the grains of the corresponding vegeta- 
bles that were gathered while still soft and succulent. 

Unless there were some absolutely sure method of. deter- 
mining whether these peas were of the soaked variety or 
whether they were from the fresh garden stock, any ruling 
by an analyst would be simply one man’s judgment, however 
faulty that judgment might be. The state analyst uses the 
words “IT JS SAID” that the rudimentary stem of the em- 
bryo is more fully developed, showing that this method of 
detecting this difference is merely hearsay, and has not been 
thoroughly investigated nor examined by the analyst himself. 

There are two ways of determining with absolute certainty 
if peas are of the soaked variety: First, by carefully exam- 
ining the embryo; second, by making a microscopical exam 
ination of the pores to see if the sample of peas wili compare 
with peas known to be canned from fresh garden stock. In 
order to determine these points with accuracy, the analyst of 
the Sprague Canner’s Laboratory obtained some dried green 
peas, soaked them over night, canned and processed them 
in the usual manner; the cans were then opened and exam- 
ined and compared with peas of known freshness and also 
with the peas which had been condemned as soaked goods. 
The hulls of a large number of each were careflly removed 
and the peas were split in halves in such a way as not to in- 
iure the embryo, and the accompanying plate shows the com- 
parison, 

PLATE XIII. 


Q S F 


S—A soaked pea showing full development of the rudimentary 
stem of the embryo. pan 

F—A pea showing the half developed embryo. This was ob- 
tained from a can of peas known to be from fresh garden stock. 

Q—A pea similar in every respect to F, and pronounced 
soaked goods. by Massachusetts State Board of Health. There 
ean be no question about the character of these peas; they do 
not resemble soaked goods in any particular. They are juicy 
and the porous nature of the peas shows a great difference 
from soaked goods. 


Dricd peas are those which-have gone to seed and the em- 
bryo is therefore as fully developed as it ever will be until it 
starts to grow. The embryo of the fresh stock is not fully 
developed, and the difference between the two is very marked, 
as will be seen by comparing the pea marked “S” (soaked va- 
riety) with either “F” (fresh variety) or “Q” (the peas in 
question). The -photograph also shows a difference in the 
texture; the soaked pea is more compact, the pores are small- 
er and there is less juice, while the other two are full of 
juice and the pores are larger, as indicated by the roughness 
of the surface. ‘ 

A careful comparison of the condemned peas with those 
known to be from fresh stock showed absolutely no difference. 
The color was just as good and was not artificial. An analy- 
sis for the presence of copper was negative, showing that the 
color was pure chlorophyll. 

The only conclusion that can be reached in this case is that 
the peas in question were canned from fresh garden stock. 


There is no evidence in color, texture or development of the 
rudimentary stem of the embryo that would indicate in any 
way that they belonged to the soaked variety. Unfortunately 
the flavor of some of these large size varieties of peas is not 
as delicate as that of the smaller sizes, and this may have led 
the state analyst to form the erroneous conclusion that the 
goods were soaked. 


Judgments of State Chemists. 


It is indeed surprising that manufacturers of food products 
should suffer so much injustice at the hands of the state 
chemists. There are a large number of canners whose goods 
have been declared illegal because state chemists said that the 
cans contained formaldehyde as a preservative; in some cases. 
salicylic acid. There is a case just reported to the laboratory 
where a certain state chemist has declared that two grades of 
corn from a reputable house contain formaldehyde; and this 
case before us, where a canner has had to suffer because in 
the judgment of a certain state chemist his peas were thought 
to be soaked goods, where it is evident that no investigation 
was made to determine the truth. It is an easy matter for a 
state chemist to jump at conclusions and declare certain goods 
to be illegal and below standard, or that they contain certain 
preservatives, but it is a serious matter for the manufacturer 
of these goods. It means that he must go to the expense of 
defending his goods by standing a court trial. or by furnish- 
ing absolute proof that his goods are pure. 

Any canner who would use formaldehyde as a means of 
preserving canned corn or peas would be very ignorant of his 
business, and also lacking in the knowledge of the value of 
this preservative. Formaldehyde would not protect these 
goods in the least if the sterilizing process were shortened tc 
such a degree that the spores of resistent bacteria would not 
be destroyed. As a preservative against the development of 
spore-bearing bacteria, formaldehyde has very little value, and 
its germicidal effect is very much overrated by chemists. Not- 
withstanding the fact that W. D. Bigelow, referee of food 
adulterants, Department of Chemistry, Washington, D. C., 
declared in an address before the International food con- 
gress at St. Louis that preservatives such as formaldehyde 
were not produced in canned goods by the oxidation of fats 
and sugars in the sterilizing process, we have every evidence 
that the contrary is true. There is no question but that for- 
maldehyde is frequently formed in canned goods by the heat 
used in sterilization. It is not always true, nor do we know 
just what particular condition of the raw product produces 
such results, but we do know that the raw product does not 
contain the substance, that it is not added, and that it is 
found in the cans after sterilization, and is therefore formed 
by heating the goods to 250 degrees F. for a given length ot 
time. 


The ‘‘Poison Squad’’ Experiments--Are They of Real Value? 


In the Saturday Evening Post of Jan. 14 appears an articl 
entitled “‘Aditerated Foods and Drinks: How the Govern- 
ment’s “Poison Squad’ Has Demonstrated the Curse of the 
Consumer,” by H. W. Wiley, M. D., chief of the bureau of 
chemistry. F ; 

In this article Dr. Wiley has devoted considerable space to 
describing general adulterations of food which have been 
published in Bulletin 13 entitled Foods and Food Adulterants. 
Among ihe substances investigated are the following: Lard 
and its substitutes; fermented beverages, especially beer and 
wire; condimental substances such as pepper, spices, cereal 
products, canned goods—including both vegetables and meats: 
sugars and syrups—including honey; baking powders, teas, 
coffee and cocoa preparations. A photograph of the famous 
“poison squad” is also reproduced. 

The following is what Dr. Wiley says in regard to the ex- 
periments with preservatives : 

The question of the use of bodies injurious to health has 
been one of the most interesting studies in the Bureau of Chem- 
istry. The wide divergence of opinion of experts in regard to 
the injurious effects of chemical antiseptics and eoloring mat- 
ters, led to the establishment of that series of experiments 
which is now in its trird year, to determine by food tests the 
effects of antiseptics and colors upon health and digestion. 
The young men who volunteered to have these tests made upon 
them have been dignified pretty generally by the public press 
as ‘“‘the poison squad.’’ 

The necessity of such an experimental demonstration by dis- 
interested parties is evident. When the reports of many ex- 
perts are studied and the cause which led to the inauguration 
of their investigations ascertained, it is found that in some 
cases they have been employed by clients either in favor of or 
opposed to the use of certain preservative substances. No mat- 
ter how accura*e an experiment may be, or how careful the 
researches of the expert, reports issued under such auspices are 
apt to be somewhat biased. It was therefore believed that an 
independent line of investigation undertaken by the govern- 
ment, without bias, and in no one’s interest save that of truth, 
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might be productive of results which, while they might not be 
any more accurately ascertained or worthy of confidence than 
those above mentioned, would at least be free of the objections 
already referred to 

The data which 
to borax and boric 
to seven and one-half 


have been obtained in this way in regard 
acid show that even in small quantities equal 
grains (one-half gram) per day, when 
the acministration is continued for a long time—in one in- 
stance fifty days—injurious effects are produced. The subject 
loses to a certain extent his appetite, his weight is diminished 
and a feeling of distress in the region of the stomach and 
often in the head is established. When large quantities are 
given these symptoms become accentuated and appear in a few 
days instead of after a long time. Similar experiments have 
been conducted with salicylic acid. sulphurous acid, benzoic 
acid and formaldehyde. While all the chemical data in regard 
to these experiments have not yet been tabulated and studied, 
it is evident that the bodies above named certainly cannot be 
regarded as healthful. 

There seems to be a wrong attitude in the minds of some 
concerning the use of such foreign substances in food products. 
There can be no excuse for the addition of such bodies to food 
unless some positive benefit is derived. It is well known that 
food can be preserved without these chemical antiseptics either 
by dessication, by sterilization, by pickling in brine, or by sub- 
jection to the joint action of salt and wood smoke. These 
preservatives are condimental in their nature and reveal them- 
selves at once to the consumer. Sugar, another condimental 
substance and also a food, is also successfully employed as a 
preservative. Moreover, chemical antiseptics are, I believe, 
without exception, recognized as standard remedies in the 
pharmacopoeia; in other words, they are drugs and as such 
should be administered upon the advice of a physician. The 
constant use of drugs, especially if their presence is not known, 
can only be regarded as a menace to health. The acquiring of 
the drug habit should be studiously avoided. 


It cannot be properly said that these chemical antiseptics 


it may be possible, and probably is, that the investigations 
conducted with the famous “poison squad” are carried on 
without bias and without political pressure, yet it is very possi- 
hie that there is some pressure brought to bear on the results, 

We have before us an article written by H. H. Langdon, 
which appeared in the American Grocer of Jan. 11, in which 
the following statement appears: 

[I note Secretary Wilson devotes considerable space in his 
report discussing Dr. Wiley’s experiments with borax in food. 
Secretary Wilson obtained his data from Dr. Wiley’s report, 
consequently deduces his logical conclusions therefrom. While 
Dr. Wiley’s conclusions seem logical to Secretary Wilson, they 
seem very illogical to chemists and physicians in a higher 
class than Dr. Wiley. Secretary Wilson was decidely opposed 
to the use of borax or boric acid for preservative uses long 
before Dr. Wiley made his experiments, and Dr. Wiley was 
wel] aware of this fact. As Dr. Wiley is under Secretary Wil- 
son, he no doubt deemed it advisable to render a verdict in his 
experimental to please Secretary Wilson. : : : 

It is a well known fact that Dr. Wiley is prejudiced against 
preservatives in general, excepting salt, sugar, vinegar, and 
wood smoke, all of which, excepting sugar, interfere with the 
enzynies of digestion fully as much as, and often more than, 
some of the chemical preservatives commonly used in food 
products. Dr. Wiley found that in the case of borax and 
boric acid seven and one-half grains per day when adminis- 
tered for a long time, in one instance fifty days, produced in- 
jurious effect--the subject lost to a certain extent his appe- 
tite, his weight was diminshed, and a feeling of distress in the 
region of the stomach and often in the head was established. 

Looking at Dr. Wiley’s experiment with the ,“poison squad” 


THE ‘‘POISON SQUAD”’ AT TABLE. 


sense of that term, and yet it 


are poisonous in the ordinary ; rm, : 
exercise an injurious effect 


appears that they do eventually 
upon health and digestion. The excuse that they are used in 
small quantities is not a logical one, because the use of a 
small quantity of an injurious substance is no more a justifica- 
tion than the theft of a penny would be an excuse for the 
criminal. 

Dr. Wiley says that when experts make experiments the re- 
ports issued are apt to be somewhat biased and that the in- 
vestigation undertaken by the government is without bias and 
in no one’s interest save that of truth, ete. This statement is 
very unfair. to-men of science everywhere who are conducting 
experiments not only along this line but in every department 
of science. If it were true that the scientists of to-day were 
all working with an idea of pleasing certain corporations or 
even industries without due regard for the truth, there would 
be very little progress made in science. 

We are left to infer from Dr. Wiley’s statement that in or- 
dr to get a true report on any scientific question it is abso- 
lutely necessary to look to the departments at Washington to 
furnish us with absolute truth. While every true Americar 
citizen has reason to be proud of the work carried on under 
the direction of the Secretary of Agriclture at Washington, he 
has also a right to be proud of the discoveries and research 
work in the field of science conducted by scientific men who 
are not in any way identified with the departments in Wash- 
ington. 

It is a fact that some of the most brilliant discoveries have 
been made by men who are working earnestly and con- 
scientiously in their own laboratories, and who are receiving 
very little or no help from our friends at Washington, While 


from a logical point of view, it would be difficult to urtder- 
stand how any other results could have followed the admin- 
istration of any substance in capsule form. It is a well 
known fact that the stomach always responds to the condition 
of the mind. Now from the very fact that the young men 
would voluntarily agree to take a certain substance regularly 
each day in capsules, the effect of which they knew nothing 
of, there would undeubtedly be some mental anxiety, whether 
fancied or real, and it is reasonable to suppose that the same 
result would have followed had the capsules contained pow- 
dered sugar instead of borax, provided that they were led to 
believe that it was poison. These young men joked with one 
another about the different poisons they were taking, com- 
posed humorous rhymes, and showed by their conversation 
that the experiment was constantly on their minds. How 
could it be otherwise? 

Then again. no one ever uses an antiseptic in a concen- 
trated form like a capsule, for such bodies are simply used in 
food products to prevent putrefactive processes, and they are 
present only in minute proportions and their effect is there- 
fore neutralized to a very great extent by the bulk of the 
food. Preservatives given in capsules would have a dis- 
tinctly more injurious effect than if taken as they are ordinari- 
ly used. Fancy any one taking in one capsule all the salt that 
is ordinarily used in his food daily, or imagine any one tak- 
ing in pure and concentrated form all the acetic acid that he 
would use daily in his pickles and sauces! What would be 
the effect if one should take in one dose all the sugar used 
daily in various articles of food? 
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Yet the results one would obtain by experiments of this na- 
ture would be just as logical as those obtained with the fa- 
mos “poison squad.” The only way that the experiment with 
preservé atives could be tried on human beings would be the 
administration of stated amounts daily in their food without 
their knowledge, and this has been done on a very large scale 
by the manufacturers of table condiments. There are men in 
this country who have used hundreds of tons of salicylic acid 
and benzoic acid in food products which they have distributed 
among their customers and friends, and in no case has there 
been a coniplaint that the parties who used these products 
were ever injured in the slightest degree. The writer has had 
under observation persons who have been using for a number 
of years food products containing these preservatives and 
these people have never shown any evidence of any of the ill 
effects which are claimed by the opponents of preservatives. 

The results obtained by feeding animals stated amounts of 
preservatives daily in their food are of decidedly more value 
therapeutically than any results which could possibly be ob- 
tained by administering stated doses in capsules to hu- 
man beings with their full knowledge. hulendle quickly show 
signs of illness by their actions. They will be less active and 
refuse to eat, and give unmistakable evidence of any abnormal 
conditions. An intelligent human being must necessarily be- 
come anxious about his health if he is used for any kind of 
experimental purpose, especially with chemicals in capsule 
form given with his food. Much of the work done by private 
investigators has been conducted with animals and without 
bias, and those who have been laboring conscientiously to as- 
certain the effects of these preservatives resent the charge of 
being biased in favor of any firm, corporation or industry, 
and there is no doubt but that the results obtained by private 
investigators are just as valuable, often more so, than those 
obtained at Washington, where political pressure and preju- 
dice are known to exist in some cases. 


at Aspinwall, 
Duckwall. 
into the 
him an 


The Sprague Canners’ Laboratory is located 
Pa.. and is under the management of Edward W. 
bacteriologist, whose researches and _ investigations 
causes of spoilage and fermentation have gained for 
international reputation. 

The Sprague Canners’ Laboratory has been established and is 
yperated by the Sprague Canning Machinery Company especially 
for the use of packers of canned goods. and no charge is made 
for service along the line of bacteriological investigation ren- 
dered to canners and preservers, while all communications ad- 
dressed to the director of the Laboratory will receive prompt 
and careful attention. Those engaged in the canning and kin- 
dred industries are invited to submit to the Laboratory any 
matter on which they think it may be able to assist them, as 
an earnest effort will be made by Mr. Duckwall to solve all 
problems in canning and preserving which may be laid before 
him. 

The Laboratory reserves the right to publish all communica- 
tions and results of researches bearing on subjects investigat- 
ed. but in every case the name of the party. firm or company 
submitting same will be considered confidential and treated ac- 
cordingly. 

Address all communications to the Sprague Canners’ 
atory, Aspinwall, Pa.—Editor. 


Labor- 





Dr. Wiley Answers Some Questions. 


Evervbody concerned with the question of preserva- 
tives for food products will be interested in parts of 
a letter written by Dr. Wiley, chief chemist of the 
Agricultural Department’s bureau of chemistry, in 
answer to some questions put to him by the editor of 
an eastern grocers’ journal. Dr. Wiley was asked if it 
was not a fact that sugar, salt, vinegar and wood 
smoke, the preservatives meeting with his approval, 
are really injurious to health when used in certain 
quantities, or more injurious in fact than other pre- 
servatives which he is opposed to. Dr. Wiley’s reply 
was in part as follows: 

“In regard to your query as to the injurious charac- 
ter of salt, vinegar and wood smoke, I will say that 
any opinion on this subject is foreign to the question 
which we have under discussion. Salt, vinegar and 
wood smoke are condimentary substances which reveal 
their presence to the consumer, whereas salicylic acid, 
borax, benzoic acid, etc., are non-condimentary sub- 
stances which do not reveal their presence to the con- 
sumer,” 


Foreign Interest in Laboratory Work. 


The following is quoted from a letter received by 
the Director of the Sprague Canners’ Laboratory at 
Aspinwall, Pa., from the analytical chemist of the 
Anglo-Irish Milk Co., Ltd., Midleton, Cork, Ireland, 
under date of jan. 21, 1905: 

You will perhaps be interested to know how very much 
your articles on laboratory work are appreciated by the 
writer. As the analytic chemist for this company, it has 
been my business from time to time to investigate certain 
diseases which affect condensed milk. One of the chief 
troubles is the presence of a wild yeast, and I should be 
very pleased to hear from you if you have any experience 
or knowledge of condensed milk so affected I might men- 
tion that it affects both the sweetened and the unsweetened 
article. Again expressing my appreciation of your work and 
trusting to be favored with an early reply. 

Yours faithfully, 


R. H. WILKINSON. 





Pague Manufacturing Company Incorporates. 


The Page Manufacturing Co., Kansas City, Mo., 
has incororated for the purpose of manufacturing 
pieced tin and galvanized ironware. The company 
will pay special attention to the manufacture of pails 
and cans, lithographed signs, novelties, galvanized 
iron tanks, ete. Mr. H. L. Pague, who has had twen- 
ty-five years’ experience in these lines, will devote his 
attention to the manufacturing department. 

The officers of the Pague Manufacturing Co. are as 
follows: President, A. C. Webb; vice-president and 
general manager, H. L. Pague; secretary and treas- 
urer, R. W. Freyschlag; superintendent, C. Elliot. 





YOU MUST NOT MERELY USE CANNER WANT ADS., 
BUT YOU MUST READ THEM 




















Books for Canners 
Chemistry of the Farm—By R. Warrington, 


F.C. 8. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S._ Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.59. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 
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Imitation Jellies, Jams, Preserves and Fruit Butter. 


We reprint the following from the last monthly re- 
port of the dairy and food department of the state of 
Michigan: 

In August, 1903, the department considered it an opportune 
time to at once and effectually bring about a condition which 
would rid this state of preparations made largely of glucose, 
dextrine, starch and artificially colored so as to make them re- 
semble the genuine fruit product, and in many instances sold 
and labeled as pure jellies, jams, preserves and fruit butter. 
Investigations made by the department’s inspectors and chem- 
ists revealed the fact that manufacturers had been for years 
violating the law in not properly labeling this class of goods, 
and also in artificially coloring same. They had not only put 
out large quantities in bottles, tumblers and other small con- 
tainers, but had also made Michigan a dumping ground for 
this class of goods sold in bulk. Not only had the trade gen- 
erally been supplied with these goods but the bakers of the 
state also had large quantities of them in stock and in many 
instances produced without any regard for the cleanliness of 
the product. To bring about a speedy change for the better 
in the condition then existing, very careful investigations and 
research were made as to the law and the fact governing this 
important question. While there could be no honest difference 
of opinion as to the proper construction to be placed on section 
5022 compiled laws of 1897 so far as the sale of jellies and 
fruit butter was concerned, yet there was a very decided 
difference of opinion as to whether this section could be 
properly construed so as to include the manufacture and sale 
of the many other imitations on the market known as jams, 
preserves, pie-fillings and the like. With no court opinion in 
existence "plz ucing an interpretation on the section in question, 
the opinion of the attorney general was sought and obtained, 
and was to the effect that while as a matter of fact only jellies 
and fruit butter were specifically mentioned in this section in 
question, yet the evident intent of the legislature was that the 
words “fruit butter” were used and intended to be used in a 
generic sense and as such the term “fruit butter” included all 
of the above mentioned products although not specifically 
provided for in section 5022. In August the department for- 
mulated a ruling and caused the same to be published in the 
bulletin for that month in line with the attorney general’s 
opinion. Every dealer and manufacturer in the state, and all 
manufacturers and jobbers who were shipping this class of 
goods into Michigan were advised of the attorney general's 
opinion and the necessary steps were taken to free this state 
of the great quantity of these artificially colored and misla- 
beled goods found, not only in the bakeries but with other 
dealers throughout the length and breadth of the state. The 
manufacturers responsible for the production of these goods 
were notified to at once stop the further sale of them and they 
were given to understand that all such artificially colored 
bulk goods then on the market would be condemned unless 
immediately taken off the market. As a result of this crusade 
against the violators of the law, it can be conservatively stated 
that more than 150 tons of this class of goods were geturned to 
the manufacturers, and as a further result, the department 
is able to state without fear of successful contradiction that 
the’ markets of the state are now practically free from this 
class of mislabeled and artificially colored goods, and it is 


most gratifying to the department and to the demands of the 
department, and the result is that the people of the state 
through such efforts that were started and which took over a 
year to bring about are now purchasing goods of this class that 
comply fully with the law. In all cases where dealers had any 
of these goods (jams and preserves) that were put up in bot- 
tles and tumblers in stock, they were given a reasonable time 
to dispose of them, because of the fact that they had been 
allowed to sell the same during the entire existence of the 
mee without their attention being called to the violation 
of the law, and it is most gratifying to know that all the deal- 
ers in the state in almost all instances took up such bottled 
goods and made arrangements with manufacturers in and 
outside of the state to take them back and receive in exchange 
goods that were properly labeled and free from artificial col- 
oring matter and fully complied with the requirements of the 
law. 





Deming on the Salmon Outlook. 


Frank L. Deming of the Deming & Gould Co., Chi- 
cago and St. Louis, one of the largest interest operat- 
ing in salmon, interviewed in New York the first of 
the weck as to the future of salmon, with particular 
reference to supply, stated : 

“Coast packing interests are facing a problem on 
the settlement of which depends the future of the in- 
dustry on Puget Sound. The efforts now being made 
by packing interests of this country and British Co- 
lumbia to bring about legislation for a close period in 
1906 and the following lean years show that the situ- 
ation is regarded by those who know it thoroughly as 
decidedly acute. The British Columbia packers seem 
willing to take up the proposition to cease operations 
in the lean years as proposed by the association of in- 
terests on this side of the line, and at the moment it 
seems probable that laws will be passed to this end. 
The cessation of packing operations for one or two 
vears wouid allow of a material increase in the propa- 
gation of the sockeye species, and if continued would, 
it is believed, place the supply of fish beyond danger 
of extermination. The movement at present is cp- 
posed mainly by fishermen. 

“As to the effect of the proposed cessation of pack- 
ing for one year on the markets of the country I do 
not think it would be marked. The effect if any would 
be in the nature of improvement, since it would pre- 
vent the accumulation of stocks and the depression in- 
cident to the working off of the same. We do not look 
for low prices on sockeye salmon this season. No 
prices have been made up to this time by packers, and 
we do not look for them until the coast situation is 

clearer than it is now.” 





Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


Boston, Massachusetts 


Board of Trade Bidg., Room 627 
+ ner i. 





DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 





CODE: ARMSBY’S 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





2 Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


L. Fletcher of F. M. Bill & Co., 
Lowell, Mass. 

A. Smith of E. T. Smith & Co., 
Worcester, Mass. 

A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 

F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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“Consolidated” Automatic 


Lock Seam Body Maker 


AND SIDE SEAM SOLDERING MACHINE 





LOOK AT THE CUT 


It tells the whole story. Simple, compact, easy to operate, nothing to get out of order. Has fewer moving 
parts than any other Body Miker and the motions are all easy, consequently michine may be run at a very 
high speed. @ The Edger or Lock Former is operated by a continuous running crank shaft. No cams or 
levers to adjust, no delicate pirts to wear or cause troubte. The part which does the work is a solid piece of 
tool steel, provisiois being mide for taking up wear. @ The Horn is expanded and collapsed by a positive 
m >fion—not necessary to dzpend on the vagaries of a spring. The horn can be quickly taken out and the 
wings can be changed without removing a single nut or bolt. and all without disturbing any other adjustment 
onthe machine. In fact, you can change or rem ve any part of the machine without interfering with the ad- 
justment of any other part. @ The Soldering Attachmett is simple, the amount of solder used always being 
under the control of the operator. No soldering iron is used, which in a great many cases merely serves to 
smear the solder on the body of the can where it is not wanted. consequently the cans, when thev come from 
our machine, always have a neat appearing side seam. @[ Machine has MANY OTHER GOOD POINTS. 


Consolidated Press G Tool Company 


90-92 NORTH CLINTON STREET 
CHICAGO 


BUILDERS OF AUTOMATIC CAN-MAKING MACHINERY 
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New Can Company in the Field. 


’rivate advices from Baltimore state that a new can 
company, in which men long identified -with can manu- 
facturing in that city are interested, is ready to erter 
the field. 

The new concern will do business under the name of 
the Maryland Can company. A company called the 
Marvland Can company was formed in Baltimore scme 
time after the organization of the American, but failed 
at the end of its second season. Its name will be 
adopted by the new concern, which, as stated, is ready 
now to commence business. Whether it will get the 
old charter of the original Maryland Can company or 
apply’ for a new one under the old name, isn’t known 
as vet. 

It is reported that the new Maryland Can company 
will operate in the old plant of Black & Krebs at 
Baltimore. 





Box Shooks Suit Decision. 


In the case of J. D. Shearman, of Indianapolis, Ind., 
large handler of box shooks for canners’ use, against 
|. H. Thiemeyer & Co., of Baltimore, tried before 
Judge Morris and a jury in the United States Circuit 
court for the District of Maryland, a judgment has 
been given in favor of Shearman for $2,100 and costs. 
The suit grew out of the failure of J. H. Thiemeyer 
& Co. to deliver 400,000 2-lb. and 3-lb. shooks con- 
tracted by Shearman in the spring of 1902, to be fur- 
nished as wanted during the canning season, commen- 
cing August first. J. H. Thiemeyer & Co. failed to 
Ship the boxes to Shearman because, as the latter 
claimed; the crop of tomatoes in Maryland and Dela- 
ware developed very rapidly in the latter part of that 
season, there being consequently a large demand for 
boxes in Baltimore at high prices. 





The Drift, Whither? 

The following is, in part, a salmon circular, dated 
Seattle, Wash., Jan. 25, 1905, sent out under the above 
title to the grocery jobbing trade by the Kelley-Clarke 
Co., of Seattle: 

Dear Sirs: Has it occurred to you that the salmon situa- 
tion the last three years is a history of shrinkages and fail- 
ures? . Did it ever strike you that, if continued, a profitable 
department of vour business would be irretrievably lost? If 
not, then listen to us. 7 
In 1902 72 Alaska canneries packed....... 
In 1903 63 Alaska canneries packed........ . 2,200,000 cases 
In 1904 53 Alaska canneries packed............1,900,000 cases 
In 1905 37 Alaska canneries expect to pack... ..1,200,000 cases 

Just think of it! Only 37 Alaska plants will operate this 


. ..+2,500,000 cases 





GO TO THE 


CONVENTION | 


for it will lengthen your life by increasing 
your knowledge and pleasures. Also bear 
in mind that, if you are interested in the 
problem which is now occupying the atten- 
tion of Canners, i. e., the paste problem, the 
Clark Paper and Manufacturing Company of 
Rochester, N. Y., will be glad to assist you 
in any way possible. They are manufactur- 
ers of STEK-O, a paste in powder form. 














Bright Signs 


on your Grocers’ Windows, 
mounted there by 


The Transfer Process 


Without trouble, inconvenience or expense 
other than the first cost. Surest, swiftest 
and sanest advertising method. 

A small investment in our transferable 
signs reaches a greater number of people 
than by any other known advertising plan. 
Our mailable signs when applied by any 
dealer to his window space is a guarantee 
that the money spent in that sign is a pay- 
ing investment. It is sure to arrest the at- 
tention of those within and without the store 
where such sign is mounted. One sign usual- 
ly attracts the attention of 300 to 1000 
people per day, or from 100,000 to 500,000 
during the life of such a sign. Now, where 
can you get such publicity at the small cost 
for our sign—HAND PAINTED EFFECT 
AT PRINTERS’ PRICES ? 

Remember, your goods are in back of 
your sign, and backed by both is the hustling, 
ambitious dealer. 

The signs do not obstruct light, are il- 
luminated at night, are permanent, bright, 
and represent your trade mark, or any de- 
sign suitable for your goods. 

Get full particulars, prices and catalog. 


The Meyercord Company 
Manufacturers . 
Chamber of Commerce Building 
CHICAGO 
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PACK QUALITY 


It’s your own fault if you lose money 
packing tomatoes this season 


The Empire Corer and Scalder 

















Saves from 4 to 6 Cans to the bushel, removes the core and scalds tomatoes perfectly. thereby 
producing better quality and more of it. © It scalds every tomato alike and teaches the girls 
to peel from the bud end instead of cutting away half the tomato to get the coreout. © This 
machine is strongly indorsed by the leading western packers. It will cost you only 2 cents 
to find out all about it. It will cost us only 2 cents to tell you. We're willing, are you? 








Empire Machine Company 
602 ATWOOD BUILDING 


CHICAGO 
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season as against 72 in 1902. Surely the downward drift 
must cause every thoughtful buyer to pause and inquire the 
reasons. 

It is understood that the A. P. A. will close down this 
season eight of their plants, which, in 1904 season, packed 
425,000 cases Reds and 60,000 cases Pinks. It is not ex- 
pected that any of the P. P. & N. Co. plants will operate 
this year, although they did run five plants in 1904, packing 
250,000 mostly all Reds. Other independent plants 
are closed down, many of whom have failed. 

Why is it, may be asked, that many packers have failed 
and others are shutting down? 

Losses, nothing but losses. 
greater the loss. Cause: Excessive 
sive marine operations and equipments ; 
plate, boxes, solder, etc.; expensive offices; high salaried of- 
ficials and poor marketing are a few of the items that have 
thrown the packing of salmon from a safe and profitable in- 
vestment into a hazardous, unprofitable undertaking. 

Last year, some of the larger factors sought to remedy this 
loss-taking condition by creating an artificial plane of values. 
This was a mistake; a most serious one, as it antagonized the 
great consuming public, who promptly retaliated by trans- 
ferring their hitherto requirements of salmon to other canned 
products. The packers finaily awakened to the in- 
evitable and only solution possible, i. e., reduction of 
hence, the almest general closing down of plants. Economy 
and reduction of packs is now considered essential to con- 
tinuance. 

Last year we vigorously opposed the creation of a 
market. Our ongeatnen was then in the interest and welfare 
of the busines lo-day no less are we interested in the suc- 
cess of the salnes business and propose now to inaugurate 
a campaign of mutual interests between jobber and packer. 

Now, Mr. Jobber, as you have 50,000 traveling men in your 
employ who regularly call on from 600,000 to 8co,000 retail 
grocers, who, in turn, serve 80,000,000 people less than 2 
pounds of salmon per capita per annum, we beg of you to 
exert a lively interest in canned salmon. Give your salesmen 
instructions to push salmon. Show some confidence in the 
product; quit your bearing the market. Swallow a few of 
our opening facts and realize that canned salmon, at 
present prices, is practically cost and that unless a ready 
market at fair prices is open to the saie of salmon, some 
day not far distant canned salmon as a popular price product 
will have disappeared. 

The Sockeye situation this season is a tall guessing game. 
From past indications of the “Four Year” theory, there 
should be a good sized pack; but as against the prospective 
large pack which would ordinarily upset market conditions, 
a safety valve has been applied. 

The Sockeye 


cases, 


The larger the pack the 
labor exactions; expen- 
higher costs of tin 


losses, 


foe rd 
costs, 


false 


run in other years, or “off” years, as termed, 
has about run out. A legislative bill is now being prepared 
making the years 1906 and 1908 close seasons on Sockeyes. 
A similar bill is also being prepared by the British Coiumbia 
packers, committee from whom are now in Ottawa. It is 
understood they will be successful in prevailing on the Cana- 
dian government to adopt the close season in the same years. 
Radical measures must be adopted if the Sockeye fish are 
to be preserved. 

Whether remedial legislation is enacted or not, packers are 
determined to close down in years indicated, and have made 
financial preparations to carry whatever portion of this year’s 


pack may seem desirable until January 1, 1907. The packers 
are of the impression that Sockeye talls should rule between 
$1.25 and $1.35. 

The mistakes of the past, combined with the exceedingly 
short packs, have so paralyzed the industry that extreme 
caution is demanded of all those packers who hope to sur- 
vive. The determination, therefore, to — ad the marketing 
of this year’s pack over the years 1905 and 1906 is the only 
policy that will permit of the packers continuing in business, 

Under the circumstances future prices are decidedly prob- 
lematical. * * * Bookings have been very heavy thus far 
and we are rather of the opinion that a large percent ige of 
flats and halves have already been contracted. 





German Use of Food Preservatives. 
The following article from the Frankfurter Zeitung 
November 19, 1904, was transmitted by Vice Con- 
sul-General George H. Murphy, of Frankfort, to the 
Department of Commerce and Labor, which forwarded 
a transcript of it to THE CANNER: 

On Tuesday and Wednesday of this week (November 17 
and 18) the subject of conserved food products was discussed 
at a meeting of manufacturers and dealers interested in this 
line of wares. Under the heading of conserved food products 
are included conserves and preserves of all kinds, smoked and 
pickled meat and fish, as well as fruit juices, marmalades, 
etc. The use of chemical conserving mz iterials, such as for- 
maldehyde, boron, borax, salicylic acid, sulphurous acid, and 
benzoic acid is generally regarded as a necessary evil. Only 
as small quantities as are absolutely required should ever be 
used, and for this reason the maximal limits have been de- 
termined. From a medical standpoint the use of these mate- 
rials is opposed, owing to the fear that they may possibly ex- 
ert an injurious influence on health. It was this opposition 
which led to the adoption of a law prohibiting the use of such 
materials in the conservation of meat, though it is also prob- 
able that a desire to restrict the importation of meat into 
Germany exerted some influence in the matter. 

Some physicians, however, assert that in small doses these 
preservatives are not injurious, as it has been proved that the 
kidneys pass all such matter without suffering any harm. 
This is not, however, convincing, as it has not been shown 
that none of the other organs have been injured by the con- 
stant use of food containing salicyl, boron, etc. Many per- 
sons find after taking powders containing these substances 
that their nerves are very disagreeably excited. 

Meat manufacturers are especially anxious for the revoca- 
tion of the prohibition against the use of boric acid in Frank- 
fort sausages, as it is thought to be almost impossible to man- 
ufacture them for exportation, without using boron. It is 
worthy of note, however, that a Frankfort firm has discovered 
a process by which sausages can be made without boron and 
remain good for a long time. Sausages made in this way 
are now, after having been critically examined in the United 
States, admitted unchallenged to entry there in large quan- 
tities. 





To Eat, Of Course, 


Grocer—Do you want apples to cook or to eat? 
Small Boy —Both. ‘That’s what we cook ’em for—Baltimore 


American. 





The Livingston Seed Company 


GROWERS OF 


Livingston’s Celebrated Tomato Seed 





We Grow all the Tomato Seed We Sell 


We are original introducers of Scene, Paragon, Perfection, Favorite, 
Beauty, Etc. Hence we are headquarters. Ask for prices on your wants. 








114 North High Street, 





THE LIVINGSTON SEED COMPANY 


COLUMBUS, OHIO 
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Thinking It Out 


That’s what we have done with the proposition of labeling and 
boxing cans. The machines are doing far more and better work 
than the most sanguine could have wished. © Years of patient 
thinking and painstaking work were consumed before the Auto- 
matic Knapp Labeler and Boxer reached their present state of 
perfection. but it has been well worth the effort, as hundreds of 
users can testify. % It does not take any thinking now to own 
Knapp Machines if you just simply try them. All you need to know 
is that they are as represented. <A trial will convince you. Easy 
to buy a sure thing—satisfactory, too. “© No matter what method 
you are using, write us about our Automatic Labeler and Boxer. 


SOLD ON TRIAL 

















THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER & CO., PACIFIC COAST DEALERS 
150 BEALE STREET SAN FRANCISCO, CALIFORNIA 
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Tinplate Production of United States and Great 
Britain. 

Along in the years 1893, 1894 and 1895 the manu- 
facture of tin plates in England and America reached 
about ten million boxes, and about that time the pro- 
duction of tin in the Straits and from all other-sources 
reached about 75,000 tons. At the present time the 
production of tin plates is about twenty million boxes 
and the production of tin close to go,ooo tons. We 
see, therefore, that while the production of plates has 
actually doubled, tin has only increased about 20 per 
cent. As an offset it must be noted that the coating 
on. plates is now not nearly so thick as it was, and 
consequently more boxes can be made with a ton of tin 
than before. At the same time the use of tin in many 
other lines has increased materially, and unless some 
new sources of tin are found, or if the Straits should 
begin to peter out, or unless some substitute for tin be 
invented, there is no reason why the range of high 
and low may not creep up 5 or 10 cents a pound. .\n- 
other very remarkable fact about tin is that with the 
flight of time no substitute has ever been found for tin 
for the uses to which it is put.—E. A. Caswell in the 
Metal Worker. 





Resinol Art Calendar. 


The new Resinol Art Calendar for 1905 is one of 
the most beautful calendars ever issued. Six sheets of 
heavy enameled paper contain drawings depicting child 
life. Sent postpaid by the Resinol Chemical Company 
of Baltimore, Md., for two wrappers from Resinol 
Soap, or one wrapper and 15 cents; or for 40 cents a 
calendar and a cake of Resinol Soap will be sent. 





Sam Baer & Co. 


Sam Baer, one of the best known canned goods 
brokers on the street, who has recently been in ill 
health, is reported on the road to complete recovery 
and to be preparing to shortly rejoin his brother in 
the active management of the canned goods and dried 
fruit brokerage business conducted for so long under 
the above firm name. 

Mr. Baer was for a considerable time connected 
with the Steele-Wedeles Co., wholesale grocers of 
Chicago, as buyer, and he also spent about a year 
traveling through the west as representative of the 
Kellev-Clarke Company, of Seattle, Wash. 

His return will add a great deal to the strength of 
Sam Baer & Co., who are now located at 53 River 


street, room 47, and his many friends will welcome 
him back to his desk. 





Walker Co. Awarded Prizes. 

The T. B. Walker Manufacturing Co., of Austin, 
Tex.. were awarded World's Fair prizes for their 
celebrated “Walker's Red Devil Chile Powder,” 
“Walker’s Red Hot Chile Con Carne,” and “Walker's 
Red Hot Chicken Tamales.” The T. B. Walker Mfg. 
Company are to be congratulated, as they secured a 
medal on every entry. 

About two years ago this company began placing 
canned chile on the market, notwithstanding that other 
packers had made a failure in canning this article, 
't is stated, owing to their inability to prepare a dish 
with the characteristic Mexican chile flavor. 

With their constantly increasing trade, the T. 
Walker Mfg. Company will no doubt in time make 
their chile and tamales a national dish. The company 
will shortly erect a factory building 300 x 60 feet, 
fitted with the latest improved machinery, with a daily 
capacity of 20,000 cans of chile, and 10,000 cans of 
tamales. 





Salmon Property Sale Postponed. 

The date of sale of the properties of the Pacific 
Packing & Navigation Co., at Bellingham, Wash., has 
again been postponed, this time to February 13th. It 
is stated that the court did not approve of certain 
stipulations in the bids and that it was owing to this 
the sale was postponed. 





Draper Brokerage Co. Incorporates. 

The brokerage business of Dow & Draper, Duluth, 
Minn., has been incorporated under the name of the 
Dow Brokerage Co., which became effective February 
[, 1905. 





The Reason Why. 

The reason why CANNER want ads have always pro- 
duced such excellent results is because this paper is 
read by the “live ones” in the canning business, the 
people who buy supplies, seed, etc., and can afford 
to employ processors. Remember, it covers the trade 
every week. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER —————— ae 

















‘Why Invest # 


Moras Indteare~ 





This trolley designed and manu- 
factured by us to be used in con- 
nection with our Cooling Tank 
Conveyor, cannot be excelled for 
warehouse purposes also. It needs 
no guide at top to keep it on track. 





In imitations, when you can get a Genuine 


SMITH & WALDO 


Cooling Tank Conveyer at reasonable cost? 


of tank and get our prices. 
device, our Hoist Indicator; ’twill keep your bathroom men in good humor. 
Our Track and Switches are hard to beat, too. 


D. B. SIMMONS, 
Gen’! Eastern Agent, 


Stittville, N. Y. 


Send length, depth and width 
And don’t forget that very useful little 


SMITH &6 WALDO, 


Manufacturers, 


Box 338, DesMoines, Ia. 
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Virginia Can Company 


MANUFACTURERS 


Tin Cans, Boxes, Solder and Acids, — 
Canners Supplies. 


Buchanan, Virginia 








Those 

Who have once used 

The Virginia Cans 
Continue to use them. 
This 

Is on account of 

Their Superior Quality. 
Our 

Largely increased capacity 
And fine shipping facilities 
By two main trunk lines 
Enable us to make 
Prompt deliveries to all 
Our friends, old and new. 
In 

Writing for prices 

Let us know how many 
You will need. 








Virginia Can Company 


Buchanan, Virginia 
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Want Advertisements. 


Teo Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED—TO BUY TWO COPPER KETTLES, EACH 
of capacity 300 gal. or more. Address THE EMPSON 
_PACKING COMPANY, Longmont, Colorado. 


WANTE “D—TWO OR THREE SQUARE BAKER 
steam chests, second-hand. Address P. D. 100, care 
THE ‘ ANNER. 


WANTED—EXPERIENCED AND PRACTICAL PRO- 
cessor; permanent position; One with some capital 
preferred. Address PACKER, care THE CANNER. 


WANTED—POSITION AS SUPERINTENDENT AND 
processor by a good, all around, experienced man; 
good references. Address Brow N, care THE CANNER. 

WANTED— POSITION AS GENL. FOREMAN OR 
Supt. by man thoroughly experienced in corn or tomato 
procexsing, best of reference; strictly sober. Address 
‘*ENERGY”’ care THE CANNER. 

FOR SALE—HAND-PICKED ALASKA SEED PEAS (a 
$1.50 per bu. for prompt or future shipment. Write for 
samples. Address TEWELES & BRANDEIS, Sturgeon 
Bay, Wis. 








WANTED--POSITION OF PROCESSOR AND SU PER- 
intendent by a good all around man who is willing to 
accept a moderate salary; fifteen years of experience; 
best of reference. Address ‘‘MODERATE,’’ care THE 
CANNER. 

WANTED— SITUATION “AS SUPERINTENDENT ‘BY 
good all-round canner and practical mechanic; good 
references. Address ‘‘ROGERS,’’ care THE CANNER. 


WANTED — SITUATION AS SUPERINTENDENT BY 
good all round canner and practical mechanic; have 
had considerable experience in the manufacture of 
packers’ cans; can handle automatic machinery. Ad- 
dress D. D. care CANNER. 


WANTED—CANS, CASES “AND LABELS, “WE USE 
any size cans with fruit opening. Make a specialty 
of purchasing supplies from factories that wish to 
discontinue business. J. Mikesell & Co., Shelby, 
Mich. 

WANTED— POSITION AS PROCESSOR AND MAN- 
ager of Canning Factory, by one who has had 12 years’ 
experience and thoroughly understands the packing of 
all fruits and vegetables; can give best of references. 
Address D. J., care THE CANNER. 


WANTED- -m POSITION AS PROCESSOR BY ONE 
who understands thoroughly the pac-ing of fruits, 
on. refugee beans, cauliflower, corn, tomatoes, etc., 

a good manager of help; can give best of references. 
Address S27. & & & Box 176, Ww estfield. N. Y. 

WANTED— COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11. 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h forabove copies. O. 
L. DEMING, care THE CANNER. 





FOR SALE—LABELS OF SEVERAL DEFUNCT MICH- 
igan packers. Large assortment, fine quality, low 
—. HastTIncs & REMINGTON, Grand Rapids, Mich. 

FOR SALE- -200 BUSHELS STOWELL’S EVER- 
green, 200 bushels Mammoth Seed Sweet Corn; con- 
dition fine. C. W.Swarm, Wilmington, O. 


FOR SALE—ADMIRAL SEED PEAS; PRICE LOW. 
Address THE Empson PACKING Company, Longmont, 
Colorado, 





FOR SALE—ONE EUREKA AND ONE MONITOR PEA 
Separator, in first-class condition; also one Phoenix 
Capping machine, almost new; prices low. Address 
THE EMPSON PACKING CoMPANY, Longmont, Colorado, 





FOR SALE—1 McDONALD POWER CAN TESTER IN 
perfect working order; also 1 Johnson Power Can Test- 
er; best on the market. Address WINTERS & PROPHRT, 
Mou nt Morris, N. Y. 


WANTED—A PERMANENT POSITION BY A PRO- 
cessor and manager of long experience; can pack a 
full line of fancy and standard fruits and vegetables; 
a good manager of help, temperate andreliable. Ad- 
dress W. F. C., Care THE CANNER. 


FOR SALE OR LEASE. 

CANNING FACTORY LOCATED AT ALEXANDRIA, 
La. Capacity, 15,000; ample supply of Tomatoes and 
Pears; Labor plentiful. For particulars address C. M. 
WatTEkrS, Real Estate Agent, Alexandria, La. 





FOR SALE—3 Weinman Body-Makers 
3 Side-Neam Soldering Machines 
3 McDonald Headers 
1 Double-End Howe Floater 
1 McDonald Double Deck Floater 
2 McDonald Water Testers 
For sale cheap. Address S. M. C. care THE CANNER 


FOR SALE. 


CHOICEST STOWELL’S EVERGREEN SWEET CORN 
seed, of highest vitality; will grow in any kind of soil 
and climate; guaranteed germination from 95 to 100 
per cent; price reasonable. Address DoBry SWEET 
CorRN SEED Co., St. Paul, Nebr. 


FOR SALE—4 STEVENSON TRIPLE CAN TESTERS 
for No. 2 and No. 3 cans, in good order; 1 King Tomato 
Filler, good as new, 1 Triumph Tomato Power Scal- 
der; a quantity of Stowell’s Evergreen seed corn, 
grown in (hio, 1904, of good growing quality; | Bald- 
auf string bean filler. Address THE SEARS & NICHOLS 
Co., Chillicothe, O. 





CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& MCLAUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 


in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, 504 
North Water Street, Chicago, 
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SALE—A WELL EQUIPPED CANNING FAC- 
ag Weg rags fruit belt. Address Eau CLAIRE 
CANNING Co., Eau Claire, Mich. 
r. CANNING MACHINERY FOR SALE. 
HAVING CHANGED OUR SYSTEM, WE OFFER FOR 
sale the following machinery, all A No. 1 shape and 
as good as new: 
oe ' Remington Continuous Capping Machine, 
1 Baldorf Can Filler for 2 1b., 3 lb. and gallon cans. 
Monitor Can Filler ‘*  * “ a s 
Moore & Bristol Tomato Filler, 
Stevens Tomato Filler, 
Can Wiper, : 
T'wo-Fire-pot Gasoline Heating System, 
complete set of can-making machinery, capa- 
city, 4,000 cans per day. : P 
Prospective buyers of canning machinery will save 
money by investigating. THE WEBSTER PRESERVING 
Co., Webster, N. Y. 

















FOR SALE—BAKER GRASSHOPPER TOMATO SCAL- 
der and Stevens Filler with ali attachments; both in 
fine condition and used only long enough to pack 200 
cases tomatoes. Two Shumaker string bean graders, 
complete with all grading beds and attachments; in 
first-class working order. Above machinery will be 
sold ata bargain to an early buyer, and is guaranteed 
satisfactory in every respect. Address TRAVERSE 
City CANNING Co., Traverse City, Mich. 


mea CODE BOOKS. 


IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. Wecannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through THE 
CANNER, 22 E. Randolph St.. Chicago. 








FOR SALE—TOMATO AND FRUIT CANNING 
plant in central Michigan in good corn, pea and bean 
section; must be sold soon. JOHN I. WIL«s, Morrice, 
Mich. WS pote RO es se ran 

WANTED—ONE OBLONG S!EAM PROCESS BOX; 
state inside measurements and price. Address ‘'R. C,”’ 
care THE CANNER. 








FOR SALE. 


WE STILL WAVE SOME “ZIG-ZAG EVERGREEN’ 
Seed Sweet Corn for sale; seed is good and price right. 
Address us here or see our Supt, S. T. Farmer, a 
Columbus convention. AUBURN CANNING Co., Auburn, 
Neb. 


WANTED—CAPABLE, EXPERIENCED AND PRAC- 
tical man, one with some capital preferred, to take 
charge of new cannery in Colorado. Address C. L. P., 
care THE CANNER. 








FOR SALE—THE ENTIRE CANNING BUSINESS, 
machinery, fixtures, trade mark, good will, etc., of the 
E. H. Lounsberry Co. Established in 1876. Plant 
was run season of 1904 and is in good running order; 
reasons for selling given on application. The E. H. 
LOUNSBERRY Co., Coxsackie, N. Y. 





FOR SALE. 
ONE BAKER GRASSHOPPER TOMATO SCALDER, 
ONE AYARS TOPPER AND WIPER, 
ONE STEVENS TOMATO FILLER, 
ONE SPRAGUE CONTINUOUS EXHAUST BOX FOR 
NO. 3 CANS. 

All the above have never been used and will be sold 
cheap. 

We also offer a few bushels of Refugee or 1000 to 1 
beans and Refugee Wax Beans for seed. This is a surplus 
from seed grown for our own use, carefully rogued and hand 
picked; strictly first-class seed. 

We also offer for sale 25 or 30 bushels each of Hickox 
Imp. and Moore’s Early Concord Sweet Corn Seed, surplus 
over our own needs, same grown by reliable seed houses. 
Apply by letter to the undersigned or inquire of E. B. Gill, 
Supt. and Manager, at Columbus convention for particulars 
a CENTRAL LAKE CANNING Co., Central Lake, 
a! 1c . 


FOR SALE--STOWELL’S EVERGREEN, PERRY’S 
Hybrid; Minnesota and Mammoth White Cory Seed corn 
at $1.50 per bushel, Boston marrow squash at 12%c 
per 1b, Perfection tomato seed at 30c perlb. J. D. 
SHEARMAN, Indianapolis, Ind. 


WANTED PUSITION AS PROCESSUR AND SUP- 
erintendent by man of 12 years’ practical experience; 
can pack full line of fruits, vegetables, and ketchup; 
can build and equip factory if necessary; western loca- 
tton preferred. Address “B,’’ care THE CANNER. 


FOR SALE—CANNING FACTORY EQUIPPED WITH 
40 horse boiler, 12 horse engine, Baker’s scalder, 
Stevens Tomato filler, Cyclone pulp machine, 4 open 
and 1 closed retorts, and such other paraphernalia as 
is necessary; factorv run two years on tomatoes, apples, 
pumpkin and rhubarb. We also have 60,00u No 3 
cans, 200 lb. wire solder, 143,000 labels, 1 bbl. gasoline. 
1U0 empty cases, K. D., 797 cases standard tomatoes, 20 
cases pumpkin and 25 cases rhubarb. Factory, lands, 








and splendid well, cost $7,500.10. $5,500.00 will take 
the lot; no trouble to secure acreage; finest farming 
Address PEwamo CaNnNING Co., 


land in Michigan. 
Pewamo, Michigan. 





FOR SALE OR LEASE—CANNING FACTORY LOCA- 
ted at Coral, Mich.; equipped for fruits, tomatoes and 
peas; will be sold or leased on very reasonable terms. 
CoRAL CANNING Co., Coral, Mich. 





WANTED—EXPERIENCED PROCESSOR TO TAKE 
charge of New York state factory; packs full line of 
vegetabies and fruits; must have good knowledge of 
machinery; also handle help to the best advantage. 
Address J. H., care THE CANNER, with references and 
salary wanted. 





FOR SALE—200 BUSHELS EACH OF MARYLAND 
grown evergreen and country gentleman seed corn; 
quality fine; price reasonable. C. W. BAKER & SONS, 
Aberdeen, Md. ‘ 

FOR SALE—A COMPLETE OUTFIT FOR MAKING 
4,0U0 sanitary cans per day. Shall be at Columbus 
convention, and shall be pleased to answer inquiries, 
or write to H. B. MESSENGER, Federalsburg, Md. 





FOR SALE. 

1 Ayars’ automatic header 

1 Lewis header 

1 Lewis tester 

2 Lewis floaters 

1 Lewis crimper 
All above new 1904. 

All sizes Ayars’ cylinders and headers 

2 3-lb. Ayars’ tomato fillers 

2 gal. Ayars’ tomato fillers 

1 Ayars’ topper and wiper 

1 Baldorf apple filler 

1 Hemmingway corn cooker, automatic filling at- 
tachment. See Mr. George W. Cobb during conven- 
tion, Hotel Hartman. COBB PRESERVING Co., Fair- 
port, N. Y. 











LEONARD, 
Seed Company | 


Seeds of all kinds for Canners. 
Largest and most Complete Stock. 
Prices the Lowest for Reliable Goods. 


WHOLESALE GROWERS 


Canners get the benefit of our extensive 
plantings. It pays to buy from first hands. 


WE ARE NOW READY TO MAKE PRICES 


Mail us a list of your wants 


CHICAGO 143 West 


Randolph St. 


79 and 81 
E. Kinzie St. 
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Marinette Lumber Co. 


Marinette, Wisconsin 








Manufacturers of 


Lumber 
Box Shooks 
Crating 








We make a Specialty of Good 
Low Priced Can Box Shooks 








Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 


used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 


Silkers and all 


Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


Don’t Worry, 
ask me, I'll get 
it for you 























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 








Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 





Price $5.00, Draft with Order 


‘{ In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all orders to 


THE CANNER, 22 Randolph St., Chicago, Ill. 


























Normandin Block Machine and its Product. 
Adapted and used by the 


UNITED STATES GOVERNMENT ENGINEERS. 


Universally recognized by the leading architects, 
engineers, contractors and builders asthe standard. 





NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, resi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 
blocks are cheaper than 
good brick. Send for print- 
ed matter. 


CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 
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The Queen Anne Corn Cooker 





REE ATS AN 
S| lcm — WakS 














This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
itup. Always something special in second hand machinery. 


H. COTTINGHAM, 


BALTIMORE, MD. 
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Tomato Machinery 


Improved Jersey Queen Tomato Filler 


“Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 





= We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. - —— 





Revnaue Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 














'S 





CIRCLEVILLE, OHIO, September 22, 1904 


+. 
Testimonials DANIEL G. TRENCH & CO, 
Cuicaco, ILL. 


Gentlemen:—In answer to your inquiry of recent date as to 

| what our opinion is of the Calcium System, will say that this is our 

CIRCLEVILLE, Ono, September 19, 1904 first season for the use of same, having heretofore been accustomed 

to the retort system ; and as we are now just about through with the 

DANIEL G. TRENCH & CO., pack, will say that the system is so simple and easily managed that 
CuIcaco, ILL. we did noi have any worry that the corn would not all be properly 

| processed, as you do with the old method of processing corn. ‘The 


Gentlemen :—In reply to yours of recent date as to what we | 
system is unform throughout and you are not bothered with swells 


think of the Calcium System will say, after using the system at our || 
two plants that we think the Calcium System far ahead of the retorts || 45 with the retort system of cooking; and from the experience we 
as to uniformity in cook, safety against swells, ease of manage- || have had with it prefer it to any other we have used. 


ment, and prefer it in every way to the retort system. Yours truly, 
Yours truly, CENTRAL OHIO CANNING COMPANY, 
[Signed] R. G. McCOY, Pres. [Signed] Irvin F. Snyper, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The HawkKins Capper 


The Standard Capping Machine of America 




































































| 


The Hawkins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 

















= — We make a full line of Processing Kettles, Retorts, Etc. 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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ESTABLISHED FORTY YEARS 


Tirrill’s | Gas Machines 


Contining 4 HEATING | in Factores 
LIGHTING 


Will Light Your Factory and Run Your Gas Firepots 














TIRRILL EQUALIZING GAS GENERATOR 


Has advantages over all others invented 


The cheapest light in the world—A 70 candle in- 
candescent light with this new burner costs less 
than half a cent an hour. 


THIS IS THE FUEL GAS PLANT FOR YOUR 
CAPPERS, FLOATERS 


AND SEAMERS 











Simplicity itself—anyone can operate it. 





Strong in construction—machines that have been in use for twenty 





years and upward have cost practically nothing for repairs. 
Safe—approved by all fire underwriters, testimonials running back 


over thirty years. 








~ We make and sell Gas Firepots and Special 
=? Laboratory and Heating Burners om lt 


75 Fulton St. 


reg Tirnil Gas Machine Lighting Co.'s ‘x 











S. JOHANCEN & CO. 


MANUFACTURERS AND DEALERS IN 


Solder and Babbitt Metal, Soldering Irons, Acid and Spelter, 


Linotype and Steréotype Metal 
Wire Solder a Specialty 


737 EAST PRATT STREET ey BALTIMORE, MARYLAND 
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Ghe CAMERON HEADER_ 


ITH the Cameron Automatic Heading Machine, we believe we have the best and the 
simplest header on the market. The working part of the machine consists of two 
wheels, chuckwheels, each with six semicircular pieces cut out of the periphery. These 
two chuckwheels revolve against each other and stop every time a semicircle, cut out of 
the periphery of one wheel, comes opposite the semicircle from -the other wheel, in which 
position the cam is firmly held, the body forming a true circle, while the ends are pushed 


on the body and the edges crimped down for a flaring edge or rulled down for a snap-fit 
end. No extra machine to roll down the edges is needed, when our machine is used. The 
bodies as well as the ends are fed into the machine through a chute. and when the cans 
are headed, they drop into the chute, that carries them to the floater. The header is con- 
structed, so it can be used either as a crimper header or a snap-fit header. It is the most 
simple header on the market in its construction, works automatically with positive move- 
ments and has a guaranteed capacity of 40,000 cans in a day of 10 hours. 


Manufactured and sold only by TORRIS WOLD & COMPANY 66-70 North Jefferson Street 
HICAGO, ILLINOIS 
General astern and Southern selling Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass, 
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HE CAMERON 
LOCK-SEAMER 


Guaranteed to “make cans” at the rate of 72 per minute, 
| or 43,000 per day 








Manufactured by 


TORRIS WOLD G&G COMPANY 


CHICAGO, ILL. 


Genera! Eastern and Southern Selling Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
<#GOODS ASSOCIATION<#~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the infcrma- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 





Address 
IRA S. WHITMER, secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


& ecutive Commitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
L. rislative Committee James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Commiuee, . P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. ¥Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committec, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
-&# PACKERS’ ASSOCIATION«<# 


Tes OBJECTS of this Association are to foster the interests of the 








Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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Send us your inquiries or a 
trial order; we will surprise 
you with quick deliveries, 
high-class goods, low prices 








Complete 
Stocks of 
Pipe, Valves, 
Fittings, 
Injectors, 
Ejectors, 
Jet Pumps, 
Steam Pumps, 
Steam Traps, 
Qi Extractors, 
Oil Filters, 
Oil Tanks, 
Oils, 
Greases, 
Oilers, 

Oil Cups, 
Grease Cups, 
Fillers, 
Torches, 
Leather Cups, 
Valve Discs, 
Gaskets, 
Steam Gauges 








Flat Bead Fittings 


Owing to the demand for flat beaded fittings, 
we have just put in a large stock “K. J.” goods. 





These fittings have been found to be more 
easily put on and taken off, as the flat bead 
presents a larger surface for the wrench. 


They are made from new patterns, are well 
proportioned, heavy, nicely finished, and all 
threads are perfect. Your engineer will want 
them. 


HUXLEY VALVES 


Practically Compare the weight of the 
Non- Destructible, pony km ~~ 
No Re-Grinding, 
Renewable 
Parts 


You have been 
looking for them. 


None better or 
more economical. 


They are equipped with interchangeable seats. discs, stems and 
sleeves, making them practically nondestructible. 


The Huxiey is an extra heavy valve throughout. The bonnet screws 
on the outside of the throat of valve, thereby giving ample room to 
use any size of wrench when removing the same from body without 
interfering with packing nut and otherwise defacing the hexagons. 


Hangers, 
Pulleys, 
Belting, 
Packing, 
Hose, 
Pump Valves, 
Pipe Covering, 
Pipe Cement, 
Graphite, 
Asphaltum, 
Gauge Glasses, 
Lubrica Glasses 
Water Gauges, 
Water Columns, 
Governors, 
Fire Ext. 
Waste and 
Wipers, 
Boiler Cleaners, 
Boiler Blowers, 
Onoko and 
Other Babbitt, 
Bolts, Nuts 
and Washers 














H.Channon Company. Chicago 


PIPE, VALVES, FITTINGS, PACKINGS AND STEAM SPECIALTIES 

















THE CANNER AND DRIED FRUIT PACKER. 





Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 





QUICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS EAnESE AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple uf weeks ago. We are more 
than ——_ with the results obtained, as they find JUST WHAT 
YOU WANT. and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 


_— 











————. 


Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Missi-sippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points ‘along the 


Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘“‘Uppor- 
tunities,” giving first-class locations for all classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 

















INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RATLROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest. farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 

















BETTER 
OCATION 
THAN YOURS 





for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail: 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 


Seaboard Air Line Railway 


Theencncccecccesied 


% 
Y 
Y 
i 
vy 
vy 
i 
w 
vy 
w 
Y 
w 
wy 
w 
wu | 
i 
i 
wy 
wy 
i 
wy 
i 
i 
wy 
Y 
i 
B 









aes 


7), 





De a eee 
pCR Ea 


EOE er SS SSS SS eee ee ee \] Be 


CALCIUM 


SPECIAL==MAKE==F OR 


CANNERS’—USE 


NO==BLACK==CANS 


FORs= FULL == PARTICULARS = WRITE == TO 











JAMES H. RHODES & CoO. 


CHICAGO 





THE SOLVAY PROCESS 60,’S 
Chloride of Galcium 


STRICTLY NEUTRAL 
UARANTEED. 





PRACTICALLY CHEMICALLY PURE 
STRENCTH, COMPOSITION AND PURITY G 


= —_ for the Continuous Calcium Process of Canning 






HE LARGEST CANNERS. FOR 
IFIC GRAVITIES AND BOILIN POINTS, A 


USED BY OME O 


AND TABLES OF SPEC 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway (CARBONDALE, PA CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont Bldg. —mmeme = PITTSBURG, 727 Park Bldg. 



















Baretta ly obtained OR NO FEE. Trade-Marke, 
veats, Copyrights el Labels registered. 
YEARS’ PRACTICE. Highest references. 

eal oe a age 3 sketch or photo, for free report 
on patentability. All business confidential. 
HAND-BOOK FREE. Explainseverything. Tells 
How to Obtain and Sell Patents, What Inventions 
will Pay, How to Get a Partner, enamine best 
eM and 300 other 

sub/ects ofimp 8. 7 


h B. WILLSON & CO. Attorneys 


806 F Street, N. W., WASHINGTON, D.C. 















































Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 





NEW YORK 





















































WE BUY TIN | 
SCRAP= 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. | 











CUT THIS OUT 













For New Subscribers 
BAAREAAAARAAAARARAAA 











THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


CHICAGO 









22 Randolph Street, 










@, Please send us THe Canner and Driep FRUIT 
PacKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 





within the next sixty days. 


Name 








Address 











Town 





State 












































American Can 


{ Company 3) 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


$555555555 
$555555555 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 














